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TRANSPARENT PACKAGE COMPANY 


SIGN of healthy 


appetites 





Under this sign pass the most ravenous 
appetites in the world! And, three times 
a day, American soldiers “pack it away” 
as they never did at home. When it comes 
to eating, today’s U. S. troops top any 
armed force in history. 


Sausage and other meats form the solid, 
nourishing base for those hearty army 
menus. And America’s packers and their 
suppliers are doing their share to supply 
an unprecedented demand. 


Buffalo sausage machines of every type... 
grinders, silent cutters, stuffers, vacuum 
mixers...are doing a sturdy job to help 
the packers speed up production. 


Buffalo equipment will carry on after the 
war, too...as they have for 75 years. 


A complete Buffalo catalog is yours if you 
write to! 


JOHN E. SMITH’S SONS CO. 
50 Broadway Buffalo, N. Y. 


BUFFALO LEAKPROOF STUFFERS Sales and Service Offices in principal cities 


Available in six capacities, from 100 to 500 Ibs. 
They reduce costs while speeding production. 


MAKING MACHINES 














ATL ys, “YOU CAN HAVE 100% 


SATURATED BRINE ALWAYS ON 
TAP... THIS EASY WAY! 


6e 
Yes, str! You get 100% saturation _Lixate Dissolver worth investigating. 


“You know the reputation of J. Fleish- 
mann, Inc. Here’s the Lixator they use in 
their plant at Astoria, L. I., N. Y.” 


every time with Lixate Brine! And not 
in words either—you can prove its per- 
fect saturation in fifteen seconds with 
a salometer reading — whenever you 
choose! 
“But not only do you get 100% satu- 
rated brine... you get a crystal- 
clear brine of a purity far beyond the 
minimum requirements of pure food 
authorities! 
“As a meat-packer, you'll agree these 
two features alone would make the 


“* LIXATORS are built in sizes 
to produce brine in capacities 
from 40 to 150 gallons per 
hour. Thus by storing brine to 
meet your peak requirements, 
you can have it always ‘on 
tap’. And if you wish, a Lixa- 
tor can be built to order if 
you need a size still larger 
than standard models. If you 
ask me, a Lixator is one of the 
best ways you can improve 
the quality of your packing 
while cutting your production 
costs!” 


And the beauty of it is... you don’t 
need any heavy investment to install a 
Lixator. In fact, you merely lease it for 
a very nominal annual sum. And you 
save money at that! For the Lixator 
cuts labor and power costs. How? 
‘Since it has no moving parts, there’s 
no cost for stirring the brine, either by 
manual labor or power operation. In 
addition, the Lixator uses 10% to 20% 
less salt .. . utilizes inexpensive Sterling 


Rock Salt.” 





“Let me send you this 36-page 
fully-illustrated booklet on the 
Lixate Process for making brine. 
It gives you all the facts—installa- 
tions, brine tables, diagrams, for- 
mulas. Just write for yeur copy!” 


SEUXATE Bows 


Reg. U. S. Pat. Of, 


for making brine 


INTERNATIONAL SALT COMPANY, INC:, DEPT. NP-1, SCRANTON, PENNSYLVANIA 
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OFFICIAL ORGAN, AMERICAN MEAT INSTITUTE 





The New York Journal-American is front-pag- 
ing stories on the “black market” through which 
retailers are obtaining choice meats at a price. 
Speculators (not meat packers), says the Journal- 
American, are getting 35c for beef when the whole- 
sale maximum is 2114c and 33@35c on pork with 
a ceiling of 3lc. One dealer paid a $300 “bonus” 
for 25 hinds of good beef and another was billed 
for 350 lbs. more pork loins than he actually re- 
ceived when he ordered 100 loins. Some retailers 
are also taking advantage of the shortage situation, 
says the newspaper, by upgrading lower grade beef 
for sale to ordinary consumers at choice ceiling 
prices, while selling choice “black market” meat to 
selected customers at prices high above their max- 





It is becom- 

ing increas- 

ingly appar- 

ent that OPA 

— must devise 

FARMERS—WE NEED BEGGS some system 

HIGHEST CASH PRICE of _ policing 

locker plants 

and farm 

slaughter 

and consump- 

tion of meat 

if widespread 

violation of meat rationing is to be prevented in 

rural areas and small towns. Articles in THE Na- 

TIONAL PROVISIONER (December 5 and December 

12) showed that unrestricted slaughter and sale of 

meat are increasing. A recent advertisement by a 

Marshalltown, Ia., super market offers choice hind 

quarters to consumers since “now is the time to 

fill your lockers and do your canning before meat 
rationing.” 
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Here we go gathering nuts in May, 

Nuts in May, nuts in May, 

To feed the nation the Battle Creek way. 

That’s our reaction to a statement by Dr. John 

Harvey Kellogg, head of the Battle Creek Sanitar- 
ium, on meat ratiening. The nonagenarian vegetar- 
ian said in part: “We have an abundance of protein 
foods equal to and, in many respects, better than 
meat... we can easily afford to give up meat every 
week.” What will take its place? Eat plenty of nuts 
—English walnuts are fine, says Dr. Kellogg. The 
soldier’s physical activity makes it possible for him 
to tolerate the Army’s meat diet, according to Dr. 
Kellogg. “We are still in the hands of custom in 
the Army,” said the sanitarium chief, “but I be- 
lieve this war is going to teach us meat is and should 
be recognized as a secondary element in our diet.” 
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‘FOOD FOR 


Under the impetus of war advances in manufac- 
turing technique are rapid. Developments that 
take years in normal times occur almost over 
night. These developments are certain to reshape 
production methods and equipment. 

Cutting and Mixing will remain essential steps 
in the preparation of foods, however ... re- 
gardless of the form of the finished products. 

That is why, notwithstanding the fact that 


FOOD for the BOYS 


PROVIDES 
THOUGHT! 


Hottmann equipment is available today only for 
essential war-time manufacture, we suggest that 
you avail yourself of our knowledge and skill 
and our 28 years’ experience in the design and 
manufacture of food mixing and other types of 
processing equipment. 

Weare prepared to consult with you, to make 
recommendations, to help you formulate plans 
to meet post-war conditions. 





THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Stres 


° Philadelp! 

















Suggestions on cost records and fleet preventive mainte- 
nance methods are two ways Standard Oil Engineers are able 
to help many operators. Paul Oliver (left), owner of the Paul 
Oliver Trucking Co., Monroe, Michigan, and W. N. Scharff, 
Automotive Engineer at Detroit discuss fleet maintenance 
problems. Mr. Oliver says he has found this service very val- 
uable. 


Manager A. Muehring of the Schmidt Truck Lines, Duluth, 
Minnesota, first used Standard Automotive Engineering Ser- 
vice to try to improve piston ring and sleeve life to stop oil 
thinning in the crankcase. He illustrates the results he got 
by pointing to the record on a 1930 model truck which, at 
that time, had gone 100,000 miles. This truck was overhauled 
and new pistons and sleeves were installed. Now, after 
240,000 miles, inspection shows the pistons and sleeves to 
be in good condition. There has not been one road failure. 


Mr. Muehring states, “It is about the same story with 
the rest of our equipment. We believe our costs per unit are 
as low as anyone operating heavy duty equipment. This suc- 
cess, we believe, is partly due to your products and partly to 
the help received from your Automotive Engineer who has 
always been more than willing to help us with our problems.” 


OIL IS AMMUNITION .. . USE IT WISELY 







STANDARD Ol 


ATION 
+ CONSERVAT 
FLEET CONSER 


@ Wu you're looking for every method and means available to 
salvage every mile of life from your equipment, see what Standard Fleet Con- 
servation Service offers. Engineers who render this service are daily helping 
operators make fuel and motor oil go further—make the best use of man power 
and parts that are available—make irreplaceable equipment last longer. 


Exactly how this service can be most helpful to you, depends upon your 
particular problems. One thing is certain. Many of your problems will be 
similar to those these Engineers have helped solve before. Suggestions they 
make are based on maintenance practices and modern operating methods 
they have found successful in other fleets. Let one of these Engineers fully 
explain this service to you. 


Where sludge and varnish troubles are shortening equip- 
ment life and piling up maintenance costs, the first suggestion a Standard 
Engineer will make is a test of Stanolube H.D. It’s heat-proofed to stand the 
heaviest service in gasoline and Diesel engines. It is available to fleet oper- 
ators only, because of the urgent need to conserve your type of equipment. 


Put Standard’s Fleet Conservation Service and Stanolube H.D. to work 
for you. Write Standard Oil Company (Indiana), 910 South Michigan Avenue, 
Chicago, Illinois, for the Engineer near- 
est you. In Nebraska, write Standard 
Oil Company of Nebraska, at Omaha. 


Sign up your fleet in O.D.T.’s Truck Con- 
servation Corps. Help in this vital war ef- 
fort by keeping your trucks rolling for the 
duration. 


FLEET CONSERVATION SERVICE 
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USE THE “BOSS” 





Users of “BOSS” Cutters are finding these 
machines important aids in producing the 
vast amount of sausage required for our men 
in service. 


As it is so essential for keeping the armed 
forces as well as civilians supplied with food, 
priorities are being granted for new machines 
needed for this mass production. 


Best Of Satisfactory 


TO BUY MORE BONDS 











It is of greatest importance to have the 
best equipment to carry out this huge pro- 
gram. With the “BOSS” Cutter you are as- 
sured many years of uninterrupted service 
and highest efficiency. 


The savings effected in using this econom- 
ical machine will help to increase your pur- 
chases of War Bonds. 


Thus the “BOSS” serves doubly in giving 


Service 





824 Exchange Ave., U.S Yards, 
Chicago, Ul. 











Mfrs. ““BOSS”’ Machines for Killing, 
Sausage Making, Rendering 
Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 


f The Cincinnati Butchers’ Supply Company 
MAIL ADDRESS 
P.O. Box D 
Elmwood Place Station 
Cincinnati, Ohio 
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Keep Your Bologna 


at its Flavor Peak with 


ARMOUR’S 
NATURAL | 
CASINGS . 


@ There’s one sure way to know that your bologna 
will be at its flavorful finest when customers buy it... 

Use Armour’s Natural Beef Bungs! 

You see, these natural casings seal in all the rich 
juices of the sausage... provide real protection against 
drying out. Keep your bologna at its flavor peak right 
to the customer’s table! 

And that’s not all! For bologna packed in Armour’s 
Natural Beef Bungs has that plump, well-filled ap- 
pearance that adds sales-appeal to a dealer’s meat case! 

Armour can supply you with uniformly graded, im- 
perfection-free casings in the quantity you need. They'll 
help you keep bologna fresh, firm, flavorful longer... 
they'll add the eye-appeal that means sales appeal! 


ARMOUR ano COMPANY 


Making sausage for the 
armed forces? Then use 
Armour’s Natural Cas- 
ings and be sure of 
meeting requirements! 
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New Packer Group 
to Convene Jan. |2 
and I3 at St. Louis 


ATIONAL Independent Meat Pack- 
ers Ass’n. will hold a mid-winter 
business session at the Hotel Jefferson, 
St. Louis, Mo., on January 12 and 13. 
Representatives from the meat ration- 
ing and price divisions of the Office of 
Price Administration will be present, as 
well as representatives of the Agricul- 
tural Marketing Administration, U.S. 
Department of Agriculture. There will 
be general discussion among the mem- 
bership, particularly on matters affect- 
ing full cooperation with government 
agencies in the war effort. 

The program for the morning of Janu- 
ary 12, beginning at 10 a.m., will include 
a report by president George A. Casey; 
an address by W. O. Fraser, assistant 
chief, livestock section, Agricultural 
Marketing Administration, on “Current 
Aspects of the Lend-Lease Program in 
Relation to Meat Production,” and a 
luncheon meeting. 

The January 12 afternoon session, be- 
ginning at 2 p.m., will be devoted to a 
report by Wilbur La Roe, jr., general 
counsel for the association, covering: 
1) the quota problem and the effect of 
black marketing; 2) inadequate pork 
prices; 3) inadequate beef prices and a 
premium for bloom; 4) problem of live 
animal ceilings; 5) fortheceming ceilings 
on offal for sausage and casings and 
the ceiling and standardization of sau- 
sage formulas; 6) treatment of fat 
backs diverted to manufacture of lard 
for civilians and/or war agencies; 7) 
draft. deferment of essential employes 
in the meat industry; 8) federal inspec- 
tion as a method of relief and a means 
of survival for many firms. 


Beef Cutting Demonstration 


On the morning of January 13, begin- 
ning at 9 a.m., there will be a beef cut- 
ting demonstration by Fred W. Waller, 
senior business specialist, meat price 
division, Office of Price Administration, 
and his aides. Charles M. Elkinton, price 
executive, meats, fish fats and oils divi- 
sion, OPA, will speak on “Current Prob- 
lems of Meat Price Control.” His talk 
will be followed by a question and an- 
swer session, with answers by Mr. Elkin- 
ton and John £. Finn, attorney, meat 
price division, OPA. 

The board of directors will meet at 
luncheon on January 13. 


The afternoon session, beginning at 
2 p.m., will be devoted to a floor discus- 
sion of consumer rationing vs. Meat 
Restriction Order 1, led by G. W. Bir- 
rell, Henry Neuhoff, jr., W. C. Faulkner, 
Geo. L. Heil, jr., and Eari Thompson 
and others. There will be a discussion 


Meat Bootlegging, Black Markets and 
Shortages Plague OPA and Industry 





of association policies, in which G. W. 
Birrell, treasurer, will discuss “financial 
aspects”; A. E. Nelson, “regional divi- 
sional meetings”; George Abraham, “re- 
lations with kindred organizations”; 
J. C. Dreher, jr., “solicitation of new 
members,” and Harley D. Peet, “the 
adequacy of our bulletins.” 


The closing talk will be given by Har- 
old B. Rowe, director, food rationing, 
Office of Price Administration, on 
“Phases of the Problems of Meat Ra- 
tioning and Restriction.” Members will 
propound questions from the floor at the 
conclusion of this address. 


Army Board to Work on 
Development of Rations 


Appointment of a subsistence re- 
search projects board to develop new 
food products and rations for the Army 

was announced last 
weekend by the 
War Department. 
The board was es- 
tablished by Major 
General Edmund 
B. Gregory, the 
Quartermaster 
General. Its chair- 
man is Colonel 
George F. Doriot, 
Quartermaster 
Corps. Membership 
of the board in- 
cludes: 


Colonel Paul P. 
Logan, Quarter- 
master Corps, vice 
chairman and military advisor; Colonel 
Rohland H. Isker, Quartermaster 
Corps, head of the Subsistence Re- 
search Laboratory, Chicago; Professor 
Bernard E. Procter, Massachusetts In- 
stitute of Technology, Boston; Dr. An- 
cil B. Keys, University of Minnesota, 
Minneapolis; Gerald A. Fitzgerald, di- 
rector of research, Richardson & Rob- 
bins, Dover, Del., and Miss Mary I. 
Barber, special consultant to the Secre- 
tary of War. George W. Burgess, food 
technologist in the Office of the Quar- 
termaster General, will be secretary. 


COL. R. H. ISKER 





AMEND RESTRICTION ORDER 


Text of Amendment 10 to Restric- 
tion Order 1 (meats), which becomes 
effective January 14, 1943, appears 
in full on page 20. 











N AT least one area the Office of 

Price Administration last week took 
the first step to halt unrestricted 
slaughter and sale of meat—so-called 
“meat bootlegging”—almost a month 
after attention was first focussed on the 
problem by THE NATIONAL PROVISIONER 
(December 5 and 12 issues). 


James C. Gruener, regional attorney 
for OPA at Cleveland, announced that 
“widespread bootlegging of beef through 
irregular slaughterers has been revealed 
in Ohio, Indiana, West Virginia, Ken- 
tucky and Michigan” and that plans are 
being completed to stop the practice. 


Gruener declared operations of the- 
irregular slaughterers, such as farmers 
who kill a few head and sell to corner 
grocery stores, result in waste and un- 
sanitary conditions that will not be 
tolerated. In a statement issued through 
the Office of War Information he de- 
clared: 


Start Enforcement Drive 


“In addition to the health dangers re- 
sulting from consumption of bootleg 
beef, legitimate packers and dealers and 
the consumers supplied by them are 
being deprived of their fair share of 
meat. OPA officials have instructed 
their enforcement men to institute a 
drive aimed at running the bootleg 
seller of beef out of business. 


“Estimates have been made that 40 
per cent of the meat sold in the outly- 
ing districts in the Cleveland area 
emanate from bootleg sources. This 
figure is high, according to certain 
sources, but the fact remains, they con- 
tend, that on the Cleveland livestock 
market the country buyers are taking 
from 40 to 50 per cent of the offerings, 
paying prices 1 to 2c over the ceiling 
permitted inspected packinghouses. 

“The bootlegger is selling beef at 1 to 
5c over the ceiling prices, and, with the 
market already. short of requirements, 
the basic OPA rationing of meat under 
Restriction Order No. 1 is being de- 
feated, butchers and OPA officials 
pointed out. This order prohibits any 
persons, whether a slaughterer or not, 
as defined by the restriction order, from 
slaughtering and delivering to others 
more beef, veal, mutton, or pork than 
permitted by his quota, based upon the 
amount of such meat so slaughtered 
and delivered in 1941.” 

Meanwhile, reports continue to reach 
the Provisioner of widespread disregard 
of Restriction Order No. 1 by farmers, 
locker plant operators, country slaugh- 
terers and wholesalers, while there is 
growing evidence that black market 

(Continued on page 22.) 








War Packages Will Lead to Better 


Peace Packages; Army Needs Rising 


EVELOPMENT of novel protec- 

tive packaging methods for over- 
seas shipment of food products may lead 
to new and more effective consumer 
packages and shipping containers after 
the war. 

Working in conjunction with engi- 
neers of a metal processing company, 
officers of the Jersey City Quartermas- 
ter Depot have recently perfected cans 
and bags composed of kraft paper and 
asphalt laminated to lead with bond 
paper and heat-sealing lacquer. Black 
plate tops and bottoms are used on the 
cans. Approximately 75 per cent of the 
critical metal is eliminated in this pack- 
age. 

The new material, according to QMC 
officers, is so constructed as to be read- 
ily hermetically sealed and constitutes 
a 100 per cent barrier to vapor, mois- 
ture, light, insects, foreign odors and 
submersion, at-a cost less than the price 
of tin cans. When formed into bags the 
material creates a large, flexible tin can. 


For Dehydrated Foods 


The new packaging is now being util- 
ized by the Quartermaster Corps and 
other branches of the Army, as well as 
the Navy, for shipping overseas dried 
raisins, apricots, prunes, dehydrated 
foods, spaghetti, macaroni, cocoa, hard 
eandy, tobacco, laundry supplies and 
medical supplies. 

War Department officials recently 
pointed out that the present deprivation 
of packaging materials that civilians 
must undergo has a brighter side: 

“The packaging industry has grown 
to a point never before attained, in 
some cases never thought attainable. 
Before 1942 few people would even have 
dreamed that paper board boxes could 
withstand 24 hours immersicn in water 
and continue to protect the contents. 
Much greater use of lumber resources, 
much more efficient use of transporta- 
tion facilities to conserve materials and 
use less shipping space will be gained 
for peacetime. This war has seen pack- 
aging emerge from the status of a trade 
into the category of a science.” 


Civilian Uses Reduced 


However, the War Department 
warned through the Office of War In- 
formation that only those packaging 
materials absolutely essential to the 
sanitation and preservation of consumer 
goods will be allocated to civilian use. 
The statement declared that American 
civilians will for the duration largely 
do without a mounting list of materials 
such as cellophane, plastics, asphalt, 
wood and wood pulp products so that 
delicate equipment may be shipped to 
troops abroad. 

The War Department stated that 
packaging experts are devising every 
possible means for eliminating the use 
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of metal containers. The metal shortage 
is so acute that fiber containers for 
lubricating oils have come into general 
use by both Army and Navy. 


The already critical shortage in lum- 
ber and wood products will necessarily 
be heightened by the growing need for 
packaging war materials. Highway sys- 
tems may go without repairs because 
stocks of asphalt may be preempted for 
waterproofing kraft paper containers. 


Record and Adjustment 
Provisions Changed in 
Amendment 2, MPR 169 


By Amendment 2 to Revised Maxi- 
mum Price Regulation 169, the Office of 
Price Administration postponed from 
December 28 to January 11, 1943, the 
effective date by which sellers to pur- 
veyors of meals and government agen- 
cies must file a statement of zone prices 
of fabricated beef cuts. 


The amendment also allows sellers in 
localities where local laws prohibit 
showing a separate statement on trans- 
portation charges (by persons who are 
not common carriers) to make such 
charges without stating them separately 
on their invoices. Sellers are required 
to maintain a statement of the trans- 
portation charges for each transaction 
in their own records. 


The amendment also permits the 
granting of relief to packers and whole- 
sale sellers of veal and processed prod- 
ucts who filed a petition for adjustment 
under the original MPR 169 prior to 
December 15, 1942. 


Full text of the amendment follows: 


Amended: Sections 1364.407 (e) (2) and 1364.454 
(a) (6); Added, Section 1364.478 and 1364.415 (b), 
as set forth below: 


1364.407 Records and reports. *** (e) *** (2) 
Not later than January 11, 1943, every person 
making sales to purveyors of meals, war procur- 
ment agencies, or other government agencies pur- 
suant to provisions of paragraph (0) of Section 
1364.452, shall file with the Office of Price Ad- 
ministration at Washington, D. C., a statement 
of the applicable zone price for each grade of 
each fabricated beef cut determined in accord- 
ance with sub-paragraph (2) thereof. 


1364.452 Schedule III: Amounts which may be 
added to zone prices listed in Schedule I, *** 
(a) *** (6) Notwithstanding any of the provi- 
sions of paragraph (a) (1) to (a) (5), inclusive, 
of this Section 1364.454, nothing herein contained 
shall be construed to permit a total charge for 
transportation and/or local delivery from the 
point at which the meat was slaughtered to the 
place of business or receiving point of a retail 
seller, purveyor of meals, war procurement agency, 
other government agency or commercial user of 
more than 50c per cwt. in Price Zone 1, 2, 5, 6, 
7, 8, 9, or 10, or T5c per cwt. in Price Zone 3 or 
4. The transportation and local delivery addi- 
tions permitted in this paragraph (a) are on a 
ewt. basis, and the charge for transportation and/ 
or local delivery for any fraction of cwt. shall be 
reduced accordingly. he additions specified in 
this paragraph (a) for transportation and/or local 
delivery may be charged: Provided, That the 
seller shall itemize separately on an invoice to 
the buyer the amount charged the buyer for 
transportation and/or local delivery, except that 
if such separate statement of transportation 
charges is prohibited by local law, the seller shall 
maintain in his own record of the transaction a 
separate statement of any addition for transporta- 
tion or local delivery which is included in the 
maximum price charged. 


1364.478 Petitiens for Adjustment. (a) The 
Office of Price Administration may, by order, 
adjust any maximum price established under Sec- 
tion 1364.401 to 1364.413, inclusive, Sections 
1364.476 and 1364.477 for any seller who petitions 
for such adjustment in accordance with Revised 
Procedural Regulation No. 1, issued by the Office 
of Price Administration, in any case in which 
such seller shows: 


(1) That such maximum price causes him hard- 
ship and is abnormally low in relation to the 
maximum prices established fer competitive sellers. 


(2) That establishing for him a maximum price 
bearing a normal relation to the maximum prices 
established for competitive sellers will not cause 
er threaten to cause an increase in the level of 
retail prices. 


Ne application for adjustment filed after De- 
cember 15, 1942, will be granted under this sec- 
tion. 


1364.415 Effective dates of amendments. (b) 
Amendment No. 2 to ‘Revised Maximum Price 
Regulation No. 169 shall become effective January 
8, 1943 


“Life” Article Describes 
Virtues of Fancy Meats 


An article which should go a long 
way toward acquainting American 
housewives with the economy, tastiness 
and food value of variety meats appears 
in the January 11 issue of Life maga- 
zine, issued on January 8. 

Describing variety meats as “good, 
abundant and highly nutritious,” the 
riehly illustrated feature shows the po- 
sition of the tongue, sweetbreads, tripe, 
liver and other beef organs within the 
animal, closeups of several of the spe- 
cialties in the raw and cooked state, 
and recommended cooking methods. 


Among the items described and illus- 
trated in the article, many in natural 
colors, are tripe, heart, liver, tongue, 
kidney, sweetbread, brain, oxtail and 
pigs feet, tail and ears. The high nutri- 
tive values of the variety meats are de- 
picted by means of a chart, based on 
figures from Dr. C. A. Elvehjem of the 
University of Wisconsin, showing the 
relative amount of protein, calcium, 
iron, vitamin B: and niacin contained in 
a 6-oz. serving. 

The article also explains why large 
amounts of fresh meats must necessar- 
ily be diverted to military channels and 
shows the relatively large amount of 
inedible bone present in come of Amer- 
ica’s traditional meat favorites, such as 
spareribs and T-bone steaks. 


Industrial Firms Increase 
Own Cafeteria Facilities 


Cafeterias and other facilities for pro- 
viding nourishing food to employes dur- 
ing working hours are receiving more 
attention from industrial executives 
than ever before, largely as a means of 
facilitating production, the National In- 
dustrial Conference Board reports. 

According to the board, which has 
just completed a detailed study of indus- 
trial lunchrooms in wartime, the enor- 
mous influx of women into industry is 
an important factor in the trend. Other 
reasons for the increase in industrial 
feeding facilities include the pressure 
for utmost production, loc>tion of many 
new plants far from commercial res- 
taurant facilities and congestion in the 
older production centers. 
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War Job of Meat Plants Described 
in a Series of Illustrated Articles 


HERE isn’t much glamour about 

I being ‘hog butcher to the world.’ 

Neither is there anything very 

dramatic about the stockyards in war- 
time. And yet... 


“Without their effort an exhausted 
Russian fighter, holding before terrific 
Nazi thrusts, might have given up yes- 
terday. ... An American boy on the high 
seas might have been less alert and so 
missed that saving glimpse of a fang- 
like periscope. ... A pilot back from 
a series of punishing flights against 
Jap bases, still strung to a wire-thin 
tension, might have lacked the comfort 
of a savory, nerve-relaxing meal.” 


In these words a feature writer for 
the Chicago Herald-American, in a 
series of four articles, recently summed 
up the vital war effort of the meat 
plants located in Chicago’s vast Union 
Stock Yards. The articles paid tribute 


to the work which the industry and its 
workers are doing to insure the supply 
of meat for the armed forces of the 
U. S., recognized as the best fed fight- 
ing men in the world. The accompany- 
ing photographs, taken in the plant of 
Wilson & Co., are among those pub- 
lished in conjunction with the articles. 

“Meat is a fighting food,” continued 
the writer. “And fighting men must 
have it, wherever they are. Whether in 
Alaska or Africa, Iceland, Australia, 
Hawaii or Timbuctoo, they all have 
need of the food that, more than any 
other, builds morale, bolsters endurance 
and furnishes fuel for combat. 

“To supply it is the packers’ job. It 
is one of the most tremendous created 
by the war. Yet without fuss or fan- 
fare and with but little praise they are 
taking care of it. 


“It has meant an enormous expan- 


sion. During the last year the packers 
have slaughtered and processed the 
largest number of animals in the his- 
tory of the industry. And they have 
done it without the erection of a single 
new plant or the retooling of any exist- 
ing one. Thus, without loss of time, 
without cutting into the nation’s supply 
of critical materials, they have slipped 
into high gear to produce for our fight- 
ing men, our Allies and our workers on 
the home front, the food for Victory. 
“This is possible only because in times 
of peace, the packing industry was pre- 
pared for war,” the article explained. 


PRODUCTION FOR WAR AT 
WILSON PLANT 
(Upper photo): Bernice Guinan checks 


trucks loaded with thousands of cans of 
Vienna sausage after cooking. 
(Left): Al Okonski of Wilson’s Chicago 
canning department empties one of the 
huge kettles in which beef is cooked. 
(Above): Robert Hanley stirs a kettle of 
meat and vegetable stew while Sgt. Robert 
Ingham, Army Veterinary Corps, inspects 
the batch of product. 
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FUEL FOR THE 
RED ARMY 


Feminine employes of 
Armour and Company 
canning department 
busily engaged in pack- 
ing cvinya tushunka, 
a special ration de- 
signed for use by the 
Russian army. The prod- 
uct contains lean pork 
and is packed in a small 
quantity of lard, with a 
single bay leaf (fore- 
ground) in each can, 
which necessitates the 
use of hand packing. 
Note the identification 
badges of the workers. 
Closeup of a can of 
tushunka, with the ac- 
tual Russian name of 
the product shown in 
bold type on the label, 
is illustrated in the inset 
at lower right. 

















ARMOUR BEGINS PRODUCTION OF TUSHUNKA 


A food product that is new and 
strange to Americans and which the 
Russians call “Cvinya Tushunka” began 
moving out of Armour and Company’s 
plants a few days ago in a procession 
of 1-lb. tins which will run into millions 
before the first order for the new prod- 
uct is completed. 


“Cvinya Tushunka” consists of cooked 
fresh pork chunks packed in lard and 
seasoned with salt, pepper, onion and 
“one bay leaf to the can.” While bay 
leaves are not easy to get and make 
necessary the packing of the product 
by hand instead of by machine, never- 
theless that is the way the product must 
be packed to meet the requirements of 
the gallant men who make up the Red 
army. 

The order on which Armour and Com- 
pany is now at work calls for several 
million pounds of the product, and when 
Armour has demonstrated the feasibil- 


ity of packing it to the satisfaction of 
the Russian soldiers, it is expected that 
more orders for the special product will 
be forthcoming. 


The formula for “Tushunka” calls for 
lean fresh pork cut into pieces weighing 
from 2 to 5 oz. and then given a quick 
pre-cooking in boiling water. Skilled 
girl operators then pack the pork 
chunks in tin cans 4 inches tall and 
3 in. in diameter. 

Into each can must go 13% oz. of 
meat and 1% oz. of lard. Next the can 
goes into a vacuum capping device 
which removes all of the air from the 
interior of the can and then hermetically 
seals it. And finally into a cooking re- 
tort, where it remains until the product 
is sterile. 

Armour canning room technicians, who 
say they never before heard of packing 
meat in lard, describe the special prod- 
uct as tasty and nourishing. 





MEAT INSPECTION CHANGES 


The list of meat plants having federal 
meat inspection is lengthening rapidly 
under the stimulus of war conditions. 
Recent changes in the roster of in- 
spected plants, as reported by the U. S. 
Bureau of Animal Industry: 


Meat Inspection Granted.—Armour 
and Company, 65 Commerce st., Mobile, 
Ala., and Morris & Co.; Fried & Reine- 
mann Packing Co., 2100 E. Ohio ave. 
blvd., Millvale, Pa.; Kuhner Packing 
Co., 13th and N. Elm sts., Muncie, Ind.; 
Rochester Packing Co., Inc., 900 Maple 
st., Rochester, N. Y.; Hollister Meat Co., 
Hollister, Calif.; Solano Meat Co., 
Vallejo, Calif.; San Jose Meat Co., Ber- 
ryessa rd., San Jose, Calif.; Cornelius 
Packing Co., 3811 S. Soto st., Los An- 
geles, Calif.; Union Packing Co., 3030 
E. Vernon ave., Los Angeles, Calif.; 
Quality Meat Packing Co., 3207 E. Ver- 
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non ave., Los Angeles, Calif.; J. Kieffer 
Sausage Co., 940 Beach st., St. Paul, 
Minn.; Newmarket Co., 2535 E. Vernon 
ave., Vernon, Calif.; Sieck Packing Co., 
3506 Placentia st., Riverside, Calif.; 
Hain Pure Food Co., 604 Mateo st., Los 
Angeles, Calif.; Walker’s Packing 
House and Markets, Chaffey and Grove 
sts., Upland, Calif.; Paulson Packing 
Co., Inc., 11200 Kewen st., San Fernan- 
do, Calif.; Anker Meat Co., Modesto, 
Calif.; Cornell Provision Co., 1411 W. 
Chicago ave., Chicago, Ill.; Klinck Bros., 
Inc., 588 Howard st., Buffalo, N. Y.; 
S. E. Mighton Co., 150 Northfield rd., 
Bedford, O.; P. Sher & Co., West Du- 
luth, Minn.; Wisconsin Co-operative 
Packing Co., 215 W. Oregon st., Milwau- 
kee, Wis.; The H & M Packing Co., 
5800 York st., Denver, Colo.; Valentine’s 
Meat Juice Co., 1600 Chamberlayne ave., 
Richmond, Va. 


Meat Inspection Extended.—Swift & 
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Company, Chicago, IIl., to include Derby 
Foods, Inc. 

Change of Name of Official Establish- 
ment.—H. P. Beale & Sons, Courtland, 
Va., instead of H. P. Beale & Son; 
Superb Packing Co., Inc., Omaha, Neb., 
instead of Nebraska Beef Co.; George 
L. Zoeckler’s Sons, Wheeling, W. Va., 
instead of George L. Zoeckler & Sons. 


O. D. T. REVISES CAR LOADING 
REQUIREMENTS 


The Office of Defense Transportation 
on Jan. 4 announced special loading re- 
quirements, effective as of that date, for 
carload shipments by rail of a number 
of commodities, including hides and calf- 
skins. 


The special direction prescribing the 
requirements (Special Direction ODT 
18, Revised-5) supersedes a special di- 
rection that has been applicable to a lim- 
ited number of commodities since Gen- 
eral Order ODT 18, Revised, prescrib- 
ing general regulations for maximum 
loading of railroad freight cars, went 
into effect on Nov. 1. The following 
commodities are included in the special 
loading requirements: 

(a) Green salted cattle hides shall be 
leaded to an elevation not lower than 
30 inches from the ceiling of the car 
measured at its side walls; 

(b) Green salted calfskins shall be 
loaded to a weight not less than 50,000 
pounds; 

(c) Green salted shearlings and wool 
skins shall be loaded to an elevation 
not lower than 36 inches from the ceil- 
ing of the car measured at its side 
walls; except when loaded in a steel or 
steel-roofed car, the required elevation 
shall be 48 inches from the ceiling of 
the car. 


PAPER CONTAINER DISPLAY 


Companies that have developed new 
packages made from paper, and paper- 
board during the past year will display 
them at a convention of the Technical 
Association of the Pulp and Paper In- 
dustry, to be held at the Commodore 
hotel, New York, February 15 to 18. The 
educational exhibit is designed to in- 
form the public of the progress pack- 
agers have made in regard to design. 

Featured in the discussions of war- 
time technical problems will be the 
progress being made toward relieving 
the shortages of critical materials by 
the development of new packaging 
materials and containers made of paper- 
board. Companies wishing to display 
packages and containers they have de- 
veloped should write to R. G. Mac- 
donald, secretary of the association, at 
122 E. 42nd st., New York. All exhibits 
should reach New York by January 30. 


If of your liberty yow’re fond 
Each pay day you will buy a bond! 
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Beltsville Dehydration Work 


Advances on a Broad Front 


cass, it is boned and all excess 

fat is trimmed off. There are two 
problems in the removal of fat—to trim 
closely enough so that the drying will 
not be delayed by fat encasement of the 
meat particles, thus preventing mois- 
ture evaporation, and to waste no time 
by tedious removal of all of the fat, 
which would be impractical. The fat- 
removal problem is not nearly so diffi- 
cult in the case of beef as in that of 
pork. Experience at Beltsville indicates 
that a good boner can bone and trim 
about 500 Ibs. of beef forequarter, or 
750 Ibs. of hindquarter, in an 8-hour 
day. 

When the meat has been boned and 
trimmed, it is ground to proper size in 
a power-driven grinder. The size of the 
pieces of ground meat depends upon the 
subsequent treatment; in general, it has 
ranged between the sizes represented by 
the use of grinder plates with %-in. and 
1%-in. holes. The smaller sizes have 
been used for meat precooked in open 
kettles and the larger sizes for meat 
precooked on a double-drum drier. 


The purpose of precooking is twofold: 
(1) to kill all non-spore-forming, patho- 
genic micro-organisms and inactive en- 
zymes, and (2) to remove a large 
amount of free moisture from the meat 
and thus reduce the drying time ma- 
terially. 


Methods of Pretreatment 


Two methods of pretreatment of the 
ground meat are used prior to actual 
dehydration. One method is to place the 
meat into large open steam-jacketed 
kettles and heat it 30 minutes at 165 
degs. F. or higher, with constant stir- 
ring to prevent scorching. Tests have 
shown that 165 degs. F. for 30 minutes 
results in destruction in meat of the 
staphylococci and other dangerous food- 
poisoning organisms, in case they are 
present. Moreover, the activity of the 
more important enzymes is stopped. 
The second method used in pretreat- 
ment is to pass the coarsely ground 
meat between the rolls of the drum 
drier. Results have indicated in the case 
of beef that the drum temperature ob- 
tained through the use of 100 Ibs. steam 
pressure, .09 in. drum separation, and 
65 seconds per revolution of the drums 
gives a sound product of relatively high 
palatability when finished in a cabinet 
dryer at 160 degs. F. These pretreat- 
ments reduce the moisture content of the 
meat from about 73 per cent to approxi- 
mately 55 per cent. 

When the meat has been pretreated it 
can be placed in any one or more of 
several different kinds of dehydrators. 
The types in use at present, or soon to 
be employed, at the Beltsville Research 
Center include two cabinet or tray-type 
dryers, the double-drum dryer, a rotary 


A cas selection of a suitable car- 





The accompanying article consists of 
a report by the U. S. Department of 
Agriculture on the progress of meat 
dehydration experiments by the Agri- 
cultural Research Administration at 
Beltsville, Md. It covers detailed in- 
formation on the purpose of precook- 
ing and methods used, and on the 
types of dehydrating equipment which 
are being tested in the government ex- 
periments. The opening section of the 
report, which deals in general with 
the need for dehydrated meat to re- 
duce shipping space, is omitted. 











vacuum dryer, a shelf vacuum dryer, an 
air-flotation dryer, a large transverse 
circulation dryer (also of cabinet type), 
and another rotary dryer not employing 
a vacuum. 

The two cabinet or tray-type dryers 
are small in capacity and were designed 
for experimental work. The dryers are 
well controlled, i.e., there are dry and 
wet bulb temperature and humidity con- 
trols. The wet bulb temperature auto- 
matically operates a set of dampers, 
thus controlling the relative humidity. 
Automatic steam sprays maintain the 
relative humidity at a pre-determined 
degree of saturation. Favorable oper- 
ating conditions are 160 degs. F. dry 
bulb temperature, 120 degs. F. wet bulb 
temperature, and 30 per cent relative 
humidity. Wet bulb control is essential 
in the final drying period to prevent 
case hardening. The capacity of one of 
these dryers is six trays, each two sq. ft. 
The other dryer holds 12 trays, each of 
3.8 sq. ft. surface area. The air velocity 
ranges from 100 to 200 ft. per min. over 
the trays. The smaller of these two dry- 
ers has further control over direction of 
the circulating air. The air can be blown 
across the trays or through them in 
either direction. A fan propels the air 
through finned heater coils and then 
across the trays containing the meat. 


Double-Drum Dryer 


Each drum of the double-drum dryer 
in use at Beltsville is three ft. long and 
two ft. in diameter. The time required 
per revolution can be varied from 20 to 
65 seconds, and the separation between 
the drums from % in. to any width less 
than that distance. The steam in the 
drums can be regulated at any point up 
to 100 Ibs. gauge pressure. In operation, 
the meat is dropped between the rotat- 
ing drums, where heat and pressure 
remove 20 to 30 per cent of the mois- 
ture. As the drums rotate, the meat 
clings to the hot surfaces, losing more 
moisture, until it is scraped off by sharp 
blades set flush, metal to metal, on the 
revolving drums. The drum dryer has 
produced very encouraging results when 
employed as the first step in the drying 
procedure. However, up to the present 
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it has not been used successfully for 
complete drying of meat. 

A third type of dryer is the rotary 
vacuum. This apparatus consists of a 
steam-jacketed, horizontal cylinder four 
ft. long by two ft. in diameter, with an 
8-in. opening at the top and a 12-in. 
opening on the bottom, for feeding and 
removal of the meat, respectively. It is 
equipped with blades which rotate along 
the inside surface and tumble the meat 
during drying. The dryer has an exhaust 
pump and condensing system attached 
which will draw as high as 28 in. of vac- 
uum. A special type of blower arrange- 
ment has been added to drive off the 
water vapor during the pre-cooking 
period. 

The general procedure is to fill the 
dryer about one-third full of ground 
meat, heat the meat to a predetermined 
temperature, and cook with vent open 
and forced draft blower in operation 
until all the free moisture is removed, 
At this point the vent is closed, the 
vacuum is applied, and the temperature 
is lowered. Under these conditions the 
meat is dried to the desired moisture 
content. An advantage of the rotary- 
vacuum dryer is that the entire process 
of precooking and dehydration can be 
carried out in one piece of apparatus. 


The shelf-vacuum dryer is a machine 
of small capacity adapted to experi- 
mental work. It contains three trays 23 
in. square, placed on three steam-heated 
hot plates or shelves within the vacuum 
chamber. The temperature and vacuum 
can be regulated as desired. 


Air Flotation Process 


Investigations are in progress on a 
new type of dryer based on the principle 
of air flotation of the meat particles in 
a stream of heated air. This machine 
was designed by a United States De- 
partment of Agriculture dehydration 
engineer, W. A. Noel. The air, heated 
to the desired temperature by steam 
coils, is blown by a fan into a chamber 
into which the meat is introduced. The 
chamber is about 15 ft. tall, with a 
diameter of 6 in. at the lower and 18 
in. at the upper end. There is an open- 
ing at the top of the meat chamber 
which permits the meat and air to leave. 

The theory upon which this dryer is 
based is that meat containing a large 
amount of water at the beginning of 
the drying period can be kept in suspen- 
sion by regulation of the air velocity. 
As the meat dries its density becomes 
lower and it floats higher and higher in 
the chamber, until finally it loses suffi- 
cient moisture so that it is blown out of 
the chamber into the receiving recep- 
tacle. This dehydrator is equipped with 
controls, and there are possibilities that, 
as in the case of certain other dryers, 
the process can be made continuous. 
This would be accomplished by using 
one or more additional chambers in 
series. 

In one section of the laboratory a 
fairly large-capacity dehydrator is un- 
der construction. This machine also was 
designed by a Department scientist, 
J. O. Reed. It is a transverse circulation 
dryer which, in effect, is another kind 
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of compartment or cabinet dryer with 
temperature, humidity and air velocity 
controls. Its capacity is 84 trays of 9 
sq. ft. each. The dryer can provide for 
a recirculation of 18,000 cu. ft. of air 
per minute and uses high pressure 
steam coils as its heating medium. 


A rotary type dehydrator that may be 
used in the future consists essentially 
of a cylinder 15 ft. long by 30 in. in 
diameter, so erected that it has a pitch 
of about one in. to every six ft. A dry 
and wet bulb control, as well as recir- 
culation apparatus, will be attached to 
the lower end of the dryer. In operation, 
the ground meat is conveyed by a suit- 
able hopper into the wet end of the 
dryer, which is rotating at a predeter- 
mined rate. The meat is tumbled by a 


number of fins on the inside and slowly 
moves to the dry end of this dehydrator. 
This type of dryer has a large capacity 
because of the direct contact of the 
meat particles with the recirculated air, 
as well as contact with the hot cylinder 
itself. Heat is supplied by finned steam 
radiators in the path of the recircu- 
lated air. The process is continuous in 
operation. 


In addition to those mentioned, cer- 
tain other types of dehydrators may be 
constructed and studied as a conse- 
quence of ideas conceived by research 
workers on the project. Moreover, there 
are plans to bring several other promis- 
ing commercial processes, in various 
stages of development, into the study 
when time permits. 





Small Package Weighing Equip- 
ment for Dehydrated 
Meat Products... 


Packaging and check-weigh- 
ing a dehydrated meat prod- 
uct in the Rival dog food 
plant, Chicago, Ill. 





Scarcity of labor, short transportation space, and lack of tin for can- 


ning have forced new processing methods. . 


- revolutionary new 


packaging of meat products. No commodity thus far created by man 
and necessity lends itself more completely to modern EXACT 
WEIGHT packaging than present day dehydrated meat products. 
What is required is handling smaller containers, light in weight, with 
speed and accuracy. EXACT WEIGHT end-tower scales are ideally 
fitted for this task of volume production in short efficient day or 


night shifts with profitable results. 


operation today. 


Write for full details for your 


THE EXACT WEIGHT SCALE COMPANY 
400 West Fifth Ave., Columbus, Ohio 


Swat Weight 
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Unless a particular method of meat 
dehydration results in a product of at 
least moderately high quality, it cannot 
be regarded as satisfactory. In fact, the 
quality of the product and the economy 
of the process by which it was produced 
are the two major criteria for judging 
the efficiency of a method of dehydra- 
tion. In the work of the Department, the 
chemical composition of the fresh, pre- 
cooked, and dehydrated meat is care- 
fully checked. Thorough study is also 
being made of the bacteriology of de- 
hydrated meat and of the significance of 
the various processes in relation to the 
bacteriology of the finished product. 
Moreover, all samples are subjected to 
tests of eating quality, and on the more 
important samples studies are also 
made with respect to keeping quality 
and nutritive value. 


NON-SLAUGHTERERS PROTEST 


Treatment of non-slaughtering pro- 
cessors and wholesalers under the Meat 
Restriction Order and Maximum Price 
Regulations 169, 148 and 239 was the 
subject of a protest telegram sent by 
the Meat Trade Institute, Inc., New 
York and the New York Council of 
Wholesale Meat Dealers to Secretary 
of Agriculture Claude R. Wickard; 
James F. Byrnes, Director of Economic 
Stabilization; Chairman Donald M. 
Nelson, WPB; Administrator Leon 
Henderson, OPA; Harold B. Rowe, di- 
rector, food rationing division, OPA, 
and Charles M. Elkinton, price execu- 
tive, meats branch, OPA. 

The protest telegram was as follows: 


Revised MPR 169 and 239 prohibiting 
slaughterers to sell to non-slaughtering 
wholesalers and the latter to purchase 
any beef, veal, lamb or mutton except at 
a minimum discount from uniform ceil- 
ing prices of 50c per cwt., in the face 
of failure of restriction order 1 to pro- 
vide for allocation of meats by slaugh- 
terers to non-slaughtering wholesalers, 
has caused slaughterers to refuse to sell 
any of said meats to non-slaughtering 
wholesalers in this area, upon whom 
independent retailers and their custom- 
ers purchasing meat for home consump- 
tion largely depend for their supply of 
said meats, and to divert all of their 
supply of said meats available for ci- 
vilian consumption to hotel supply 
houses and others to whom meat in 
wholesale quantities may be sold with- 
out such discount. Units of the armed 
forces, sea going vessels and other ex- 
empt purchasers dependent on said 
non-slaughtering wholesalers for a part 
of their supply of said meats are sim- 
ilarly deprived of such part of their 
supply. 

Revised MPR 148 requiring like man- 
datory discounts on sales of 5,000 or 
more pounds of pork to non-slaughter- 
ing processors and wholesalers, requir- 
ing non-slaughtering wholesalers here 
to sell below the price paid by them to 
slaughterers by denying said whole- 
salers reimbursement for local delivery 
and boxing charges paid by them to 





MAKERS OF 


PAPERS FOR PACKERS 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
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BRANCH PLANTS IN PHILADELPHIA, PA., AND HOUSTON TEXAS 
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THE QUALITY TRADE MARK 


Sc 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
ve years 
against resharpening and 
ee expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 
all Sausage Mach . 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 ‘GRACE ST., CHICAGO, ILL. 








slaughterers, and requiring non-slaugh- 
tering processors here to pay to slaugh- 
terers a transportation differential of 
$1.25, a local delivery charge of 25c and 
a packaging charge of 50c per cwt. of 
fresh pork cuts and allowing them in 
reimbursement only $1.00 per ewt. of 
processed pork cuts, has served to make 
it impossible for non-slaughtering 
wholesalers and processors here to pur- 
chase pork cuts in wholesale quantities 
or to handle even such small quantities 
as they are still able to buy, except at 
a loss which they are unable to absorb, 
and to regularly and consistently de- 
prive this area of its just share of pork 
and pork products available for civilian 
consumption. 


Foregoing price provisions and other 
provisions of said price regulations 
which deny to non-slaughtering proces- 
sors and wholesalers a cent or a frac- 
tion of a cent per pound to cover neces- 
sary operations, at the expense of dis- 
locating wholesale distribution to a 
point which makes it impossible for the 
armed forces or the civilian population 
here to obtain meat, will completely 
destroy the major part of the meat and 
the meat products industry in this area; 
create here an unwarranted meat short- 
age of much more serious proportions 
than heretofore; turn over the whole- 
sale distribution of meats in this area 
to irresponsible persons not previously 
engaged in the wholesale meat trade 
and industry; make it impossible for 
the civilian population here to purchase 
any meat, with or without consumer 
rationing, except at black market prices 










and completely wreck the entire meat 
price control program and the program 
of reserving adequate meat supplies for 
the armed forces and lend-lease needs. 
Legitimate wholesale meat trade and 
industry here are able and prepared to 
effectively aid in the enforcement of 
meat price control and curtailment of 
civilian deliveries, but can hardly be 
expected to meet with any degree of 
success, as long as restriction orders 
fail to provide for equitable distribution 
of such meat as is available for civilian 
consumption and price regulations con- 
tain wholly unfounded provisions which 
make it impossible for legitimate busi- 
ness to continue to supply the civilian 
population here with such meat. 


Urgently request immediate amend- 
ment to restriction order 1 requiring 
slaughterers to allocate their civilian 
supply of cc reasses and wholesale cuts 
to non-slaughtering processors and 
wholesalers, in the same pronortion. 
state of cut, stage of processing and 
quantity lots as distributed by them dur- 
ing corresponding base period, and im- 
mediate amendment of all price regula- 
tions providing for non-slaughtering 
processors and wholesalers a price mar- 
gin sufficient to cover necessary opera- 
tions independently of fictitious and 
non-obtainable wholesaler’s and quan- 
tity discounts and dispensing with all 
such discounts until allocation as afore- 
said has been provided for and otherwise 
permitting the continued flow of meat 
for war needs as well as civilian con- 
sumption through normal channels of 
wholesale distribution. 
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TIME FOR INSPECTED SLAUGHTER TO PICK UP 


Broken chart lines show how inspected hog slaughter in the four months, October 

through January, would be distributed on the basis of weekly distribution in like periods 

in 1939-40, 1940-41 and 1941-42. Solid line shows actual inspected kill (estimated) 

in the last three months of 1942. Some observers now doubt whether winter slaughter 

will reach the total indicated by U. S. Department of Agriculture pig crop reports. 

Others look for a deluge soon—or fairly heavy, sustained runs continuing into the 
spring and early summer. 
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LOW-TEMPERATURE 
CONTROL 

within close ranges 


requires the high 
thermal efficiency 
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SAINSULATION. e 


High thermal efficiency means low ther- 
mal conductivity and that’s what it takes 
to insure constantly uniform low-tem- 
perature control, all other things being 
equal. That’s also what makes PALCO 
WOOL insulation hold low-tempera- 
tures LOW, within extremely close 
ranges. PALCO WOOL does not absorb 


moisture or odors. It will not settle, com- 


SEND TODAY FOR MANUAL 


pact nor shrink. It resists fire, vermin 
and insects. Write for full details today. 


Dept. D, 100 Buch Street, San Francisco, California 


©MIcAcCO « LOS ANCTELES ¢ NEW YORK 


MAKE THIS 


JUMBO PORK SAUSAGE ROLL 


Pork Sausage 
Meat in Heavy 


Duty ZIPP Casings | 


Now you can put up your pork 
sausage meat in thishandy, hand- 
some, fast-selling package. 
Heavy-Duty ZIPP Casings have 
plenty of strength to carry a 
three or five pound load .. . and 
won’t weaken from penetration 
of moisture or fat. They’re sani- 
tary, cheaper than cloth bags 
and can be much more attrac- 
tively printed. Ask us for Heavy- 
Duty samples. . .for pork sau- 
sage or other large sausages. 


IDENTIFICATION, INC. 


4541 N. Ravenswood Ave. Chicago, Illinots 
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In 24-Hour 


Service on Hundreds 
of Production Fronts 


Get more production every hour of the day or 
night shift . . . provide a smooth, uninterrupted 
flow of products . . . be sure of dependable plant 
transportation with Standard Gravity and Power 
Conveyors. Hundreds of manufacturers—in 
both war and peacetime production—have found 
that Standard Conveyors gain added production 
hours—help substantially to accomplish more 
every working day. 


Send for 80-page ‘‘“STANDARD” Booklet 


Fully illustrated—shows all types of Standard power and 
gravity conveyors for product and “package” handling— 
except bulk. Interesting and informative, you will find it a 
handy reference book on conveying methods. Write for 
Bulletin NP-1. 


STANDARD CONVEYOR COMPANY 


General Offices: North St. Paul, Minn. 
Sales and Service in All Principal Cities 





CONVEYORS 
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Thies Firm Acquired by 
Fanestil Packing Company 
The Thies Packing Co., Emporia, 
Kans., has been taken over by the 
Fanestil Packing Co. and will be under 
the general management of E. E. Fane- 
stil. Other officers include Car] Fanestil, 
superintendent, and Rudy Fanestil, 
salés' manager. E. E. Fanestil was for- 
merly connected with the Fanestil- 
McArthur Pkg. Co., Hutchinson, Kans. 
The State Corporation Commission 
has authorized the merger of the Smith- 
field Packing Co., Inc., and the Virginia 
Packers, Inc., into a single corporation 
under the name of the Smithfield Pack- 
ing Co., Inc. The merger agreement of 
the Smithfield company provides for 
maximum authorized capital stock of 
$400,000, divided into maximum com- 
mon stock of $250,000 and 5 per cent 
cumulative preferred stock of $150,000. 
Officers set forth in the agreement 
would be J. W. Luther, sr., president; 
P. J. Pruden, vice president, and J. W. 

Luther, jr., secretary-treasurer. 





vv Packers in Armed Forces yx 


Carl H. Pieper, vice president of the 
Oswald &. Hess Co., Pittsburgh, has 
been commissioned a second lieutenant 
in the U. S. Army, serving overseas. 
Word of his advancement was received 
by the company on the day before 
Christmas. Lieut. Pieper is one of the 
youngest executives in the trade. 

Harold A. Unke, formerly an assist- 
ant in the by-products department of 
the Plankinton Packing Co., Milwaukee, 
has been graduated from an Army med- 
ical corps administration school and 
commissioned as a second lieutenant. 

Pvt. Arthur Ennis, formerly affiliated 
with the Cudahy Packing Co. at Wich- 
ita, Kans., is now stationed at Camp 
Young, near Indio, Calif. 








JAMES LE ROY HARRIS DIES 











James LeRoy (“Big Jim”) Harris, 
nationally prominent figure in livestock 
and meat transportation matters, died 
at his home in San Morino, Calif., on 
January 4. A frequent visitor at pack- 
ers’ conventions until his retirement 
from railroad service a few years ago, 
Mr. Harris during World War I was 
chairman of the livestock committee of 
the railroad administration, which un- 
dertook the drafting of uniform regu- 
lations governing transportation of 
livestock throughout the U. S. When 
the railroads returned to private opera- 
tion, he re-entered the service of the 
Chicago & Alton line as its general 
livestock and perishable agent. 
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Personalities and Fvents 
\_—of the Week 


More than 350 employes of the 
Apache Packing Co., San Antonio, Tex., 
received a total of $25,000 in bonus gifts 
from the firm at a party on Christmas 
eve. The company reports 100 per cent 
participation in war bond purchases, 
with each employe investing 10 per cent 
of his salary. 


The uniform beef cutting methods re- 
cently prescribed by the Office of Price 
Administration were demonstrated to a 
group of meat packers on December 30 
in one of the coolers of the Danahy 
Packing Co., Buffalo, N. Y. Joseph P. 
Morgan, OPA meat specialist, was on 
hand to interpret the cutting regula- 
tions. 

A. W. Boening, formerly associated 
with the Grand Rapids Packing Co., 
Grand Rapids, Mich., and later with 
Swift & Company, has taken a position 
as a federal meat inspector in Grand 
Rapids. He completed a course of train- 
ing at Detroit. 


Sale of the Western Packing Co., 
Portland, Ore., to William, Joseph, 
Harry and Max Williams, present opera- 
tors of the Alder st. market in that city, 
was announced recently by Walter E. 
Gelinsky, president of the packing firni. 
Mr. Gelinsky, who has engaged in the 
wholesale and retail meat trade in the 
Northwest for more than 50 years, said 
the deal involved a consideration ap- 
proximating $50,000, adding that he 
planned to retire from the meat busi- 
ness. 

A shortage of employes to handle un- 
loading, feeding and reloading of live- 
stock at the Pittsburgh (Pa.) Joint 
Stockyards in recent weeks has made it 
necessary for the yards to make fre- 
quent use of display advertising in the 
local press to obtain sufficient new em- 
ployes. 


W. C. Codling, chief of the meat pack- 
ing branch, food division, War Produc- 
tion Board, has resigned from his post 
effective January 8, 1943. Mr. Codling, 
who is vice president of the Tobin Pack- 
ing Co. and general manager of its Al- 
bany plant (formerly Albany Packing 
Co., Inc.) has found it necessary to re- 
turn to his own company, because of 
the numerous difficulties and troubles 
which all meat packers are facing at 
this time. 











The Wright Rendering Co., Windom, 
Minn., recently sold out to the Monterey 
Rendering Co., which two days later 
sold the property to several interested 
parties. Through trades and other 
changes, the territory was divided to 
eliminate duplication of effort and save 
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UNDER FEDERAL INSPECTION 


George E. Bach (left), secretary-treasurer 
of the Gold Medal Packing Corp., Utica, 
N. Y., and John D. Maloney, sales and 
production manager, are shown as they 
discussed the recent adoption of federal 
inspection by the company. The firm, 
formerly known as the Scala Packing Co., 
is headed by James S. Scala. (Utica Ob- 
server-Dispatch photo.) 





truck tires and fuel. The Windom Ren- 
dering Co. is now the enly unit operat- 
ing out of that community. 

The motor truck fleet of Swift & 
Company at Ft. Wayne, Ind., was one 
of those maintaining a no-accident rec- 
ord during the first five months of a 
truck fleet safety contest which was 
concluded on December 31. 


For the first time in the history of 
Schuylkill county, Pa., no bids for meats 
and groceries for the county prison 
were received when bids for the first 
quarter of 1943 were opened by the 
commissioners. 

Alfred Lee, 71, a partner in Adrian 
Lee Sons Co., one of the first wholesale 
meat firms in Utica, N. Y., died in that 
city on December 27. 


Dudley Smith, expert on packing- 
house accounting and other office prob- 
lems, who has been associated with the 
American Meat Institute for a number 
of years, has accepted a position as as- 
sistant secretary of Elliott & Co., 
Duluth, Minn., packers of beef and 
pork, effective January 1. 

M. G. Gage, real estate department, 
Wilson & Co., Chicago, was a visitor to 
New York during the past week. 


Martin Saxe, Spicene Co. of America, 
Flushing, New York, is on an extended 
Southern business trip, during which he 
and Mrs. Saxe will attend the marriage 
of their daughter, Ivy, to Seymour 
Selznow, first lieutenant and flight com- 
mander, on January 16 at Ft. Stockton, 
Tex. 


The A & M Packing Co., Midland, 
Tex., has met the sanitary requirements 
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of the U. S. Army and is now furnish- 








ing meat to the Midland AAF bombar- 
dier school. The plant is owned by S. L. 
Alexander and M. H. McReynolds. 


Directors of the Southwestern Expo- 
sition and Fat Stock show, Fort Worth, 
Tex., voted to suspend the March show 
because of war conditions, according to 
an announcement by John B. Davis, 
secretary manager of the show, who is 
purchasing agent for Armour and Com- 
pany. 

Miss Florence T. Helmer, manager of 
the advertising division of Sylvania In- 
dustrial Corp., New York, who died on 
Christmas day at her home of a heart 
attack, was in charge of the New York 
office of the Westfield River Paper Co., 
Inc., Russell, Mass., prior to her affilia- 
tion with Sylvania, and earlier had been 
treasurer of the Newton Falls Paper 
Co., Watertown, N. Y. She had a broad 
knowledge of the packaging field and 
was familiar with all phases of paper 
production. 

Jay C. Hormel, president, Geo. A. 
Hormel & Co., is serving as a member 
of the board of trustees of the Commit- 
tee for Economic Development, whose 
basic organization has been completed 
by American business men as their own 
postwar planning group. The committee 
is working on the premise that America 
must be prepared to provide approx- 
imately 55 million jobs as soon as hos- 
tilities cease—9 million more than in 
1940. 

Otto Stahl, chairman of the board of 
Stahl-Meyer, Inc., New York City, who 
was awarded a 50-year service button 
at the last AMI convention for his long 
term of service in 
the industry, is an 
ardent horseman. 
Mr. Stahl learned 
his trade as a boy 
in Germany and 
entered the meat 
industry in this 
country almost im- 
mediately after ar- 
riving from abroad 
on July 4, 1888. In 
1895, after work- 
ing five years for 
Ernst Keil, New 
York City, he ac- 
quired the _ busi- 
ness. Two years 
later he acquired the plant of Charles 
F. Rime, and 31 years later the business 
of F. A. Ferris & Co. In 1928 the firm 
was merged with Louis Meyer Co. to 
form the present organization. Mr. 
Stahl remains hale, hearty and opti- 
mistic at 72. 

Oscar Danzeisen, 76, former Decatur, 
Ill., meat packer, died recently in a local 
hospital. He once served as secretary- 
treasurer of the Danzeisen Packing Co., 
founded in 1895 by his father, the late 
J. G. Danzeisen. The firm once did an 
annual business of approximately $1,- 
000,000, but has been closed most of the 
time in recent years. 


The Denholm Packing Co., _Pitts- 


burgh, Pa., one of several there forced 
to suspend operations last month be- 





OTTO STAHL 
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6,000TH SWIFT 
MAN ENTERS THE 
ARMED FORCES 


Charles H. Swift, chair- 
man of the board of 
Swift & Company, 
shown as he congratu- 
lated Harold B. Daw- 
son, a member of the 
beef, lamb and veal de- 
partment in the com- 
pany’s general office, 
upon becoming the 
6,000th Swift man to 
enter the service. Mr. 
Swift also praised the 
efforts of Emily Foote, 
who heads a group of 
Swift office girls selling 
war bonds in Chicago 
theater lobbies. 





cause of exhausted quotas, resumed 
operations on December 22 by drawing 
on its quota for the first quarter of 
1943. Michael Kieffer, executive of the 
firm, said the process was “sort of tak- 
ing meat out of one pocket and putting 
it into another and will merely postpone 
the day of trouble again.” 

Due to uncertainties in obtaining beef 
under present conditions, and additional 
processing difficulties, the sale of Kro- 
ger’s Tenderay beef has been tempo- 
rarily discontinued in Chicago and vi- 
cinity. Kroger retail stores, however, 
are continuing to sell beef and other 
meat products. 

Wm. G. (Bill) Power, the man cred- 
ited with “spark-plugging” the sale of 
twenty million new and used automo- 
biles during the last eight years, ad- 
dressed the Oscar Mayer sales conven- 
tion at the Medinah Athletic club, Chi- 
cago, on January 9. Within the past 
year he has been called upon to address 
59 state, national, and international con- 
ventions of business, professional, and 
welfare groups. 


Fire of undetermined origin recently 
caused damage amounting to approxi- 
mately $3,000 at the plant of the 
Hughes Curry Packing Co., Anderson, 
Ind. The principal loss suffered was in 
product on hand. 

Roy M. Calkins, 52, veteran employe 
of Morrell’s Sioux Falls plant, and vet- 
eran of World War I, was drowned while 
on a hunting expedition at Lake March, 
S. Dak. He had been with the company 
30 years and at the time of his death 
was head bookkeeper in the office. 


Second Lt. Stanley G. Benner, 26, 
U. S. M. C., was reported killed in action 
at Guadalcanal recently. He joined John 
Morrell & Co.’s East Cambridge branch 
warehouse in September, 1938, and was 
with the company until he joined the 
Marines in November, 1940. He is sur- 
vived by his parents and a sister. 

R. W. Earley, well known New York 
broker, was the victim of a typograph- 
ical error in last week’s Meat Trail, be- 
ing designated as “R. W. Farley.” Our 
apologies, Mr. Earley. 

Mrs. Dora Waxer, 51, vice president 
of the United Dressed Beef, Inc., Mil- 
























waukee, died December 29 in a. local 
hospital. Survivors include her husband, 
Harry, president of the United Dressed 
Beef, Inc., a son and two daughters. 

Charles J. Thimmesch, 57, chief en- 
gineer at the Armour and Company 
plant at Prairie du Chien, Wis., died 
January 1 in a hospital there. He is 
survived by his wife, eight children, a 
brother and a sister. 


The California Shipbuilding Corp. at 
Wilmington, Los Angeles harbor, found 
a temporary solution for the meat 
shortage in Southern California prior 
to opening its new employes’ cafeteria 
on December 14. Meat supplies for the 
first few days were assured by flying in 
800 lbs. by airplane from Salt Lake 
City. 

East Liberty plant of Fried & Reine- 
man Packing Co., Pittsburgh, began 
packing 2-lb. cans of pork sausage for 
the Army, reports Walter Reineman, 
Federal inspection was introduced at 
the company’s E. Ohio st. canning plant 
on October 13. 

A fire on December 22 caused damage 
estimated by firemen at $10,000 to the 
building housing the Star Provision Co., 
Birmingham, Ala. Damage to the mer- 
chandise in the building was confined to 
paper stock; meats and major stores 
were not damaged. The company is 
owned and operated by Joe and Nathan 
Gotlieb. 


When there’s a will there’s a way! 
The Pacific Meat Co., Portland, Ore., 
found itself with an exhausted beef 
quota in mid-December. But the Kla- 
math Falls Packing Co., whose plant 
had been destroyed by a recent fire, had 
an untouched quota and a deal was con- 
summated—after OPA could find no 
regulation against it—whereby the Pa- 
cific Meat Co. was permitted to take 
over the quota and stay in operation. 


The Parsell Beef Co., Flint, Mich., 
was recently ordered to desist from fur- 
ther slaughtering at its present plant 
because it was in violation of a city 
zoning ordinance. Rex B. Parsell, owner, 
informed the city planning commission 
that he could no longer get his slaugh- 
tering done by the firm which had pre- 
viously handled it for him. 
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USDA Details Plan 
To Allay Shortages 


ECRETARY of Agriculture Claude 

R. Wickard announced today that, 
in cooperation with meat packers and 
other factors in the food industry, steps 
are being taken to establish machinery 
for dealing with 
temporary local 
food shortages aris- 
ing out of maldis- 
tribution of sup- 
plies. 

Under the plan, 
state and area food 
industry commit- 
tees are being or- 
ganized at the Sec- 
retary’s direction 
by the Food Dis- 
tribution Adminis- 
tration to handle 
critical supply prob- 
C. R. WICKARD lems. The commit- 

tees will receive 
and investigate complaints of shortages, 
and, where the complaints are verified, 
arrange for the movement of supplies 
to alleviate the condition. The com- 
mittees will also determine the causes 
of the local shortages and recommend 
steps to prevent their recurrence. Trade 
groups have indicated their desire to 
cooperate, and their offer has been 
accepted. 


Statement by Hendrickson 


Roy F. Hendrickson, director; Food 
Distribution Administration, in instruc- 
tions to food distribution administra- 
tion regional administrators, outlined 
the purpose and procedure to be followed 
in establishing the committees: 

“As you are aware there are reports 
of local shortages of various food prod- 
ucts. These are mainly the result of 
temporary maldistribution attributable 
to a variety of causes which must be 
identified and corrected. In providing 
immediate relief pending identification 
and correction of basic causes for 
localized maldistribution, two points 
must be kept in mind: First, that relief 
ean best be provided through dealing 
with the problem where it exists, and 
second, that the food manufacturing and 
distributing industries have the experi- 
ence and an attitude of cooperation 
which should be utilized and organized 
to deal with the problem. 

“Accordingly, proceed at once in or- 
ganizing a temporary committee in each 
state in your region and in appropriate 
areas within each state as you find 
necessary to get the job done. Each 
temporary committee, whether state or 
area, should be representative of the 
food manufacturing and distributing in- 
dustries for the territory concerned but 
should be kept workable in size. In in- 
stances where they are organized, our 
present food industry committees with 
the addition of food manufacturing 
leaders should prove satisfactory. In 
all cases we want on each committee a 
representative of each of the food re- 
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tailer groups: chains, voluntary groups, 
cooperative groups, independents, super 
markets and meat dealers; one repre- 
sentative of each type of general line 
food wholesalers—service, cash and 
carry, and cooperative types—and also 
wholesalers of dairy and poultry prod- 
ucts and meats. 


“To represent manufacturers in this 
temporary but important effort, arrange 
for representatives of dairy, meat and 
canned fruit and vegetable processors. 
Public officials with marketing functions 
in a position to assist in dealing with 
the problems should be invited to serve 
as advisers to the committee or sub- 
committees established to expedite this 
program. Our men should serve as 
chairmen of each committee. The com- 
mittees should be established, organized 
and prepared within ten days or earlier 
to receive and act on any complaint 
originating in their areas. 


“It is suggested that the committees 
function as follows after you have 
made public announcement of their 
membership and headquarters: 


“1.—They should establish publicly 
announced centers to receive complaints 
from consumers, dealers, institutions 
and organizations regarding any short- 
age of any food and immediately in- 
vestigate each complaint. The aim 
should be to provide one-day service to 
verify complaints. Such verification 
should not be technical in character, 
should be expeditious, and should de- 
termine whether actual critical short- 
ages of essential foods exist. For ex- 
ample, meat should not be considered in 
short supply if temporary f shortage 
exists while pork, poultry, lamb, mutton 
or other meat products are available. 
When genuine shortage is found to exist 
the committee should take immediate 
steps to relieve shortage through volun- 
tary cooperation locally calling upon 
manufacturers or distributors to expe- 
dite movement to point of shortage. 


“2—If unable for any reason to cor- 
rect the situation locally then the rea- 
sons for shortage and salient facts 
should be communicated to our state 
chairman, who will work with appropri- 
ate state committee members with the 
objective of obtaining necessary sup- 
plies elsewhere within the state. 


Cite AMI Cooperation 


“3.—If it is impossible to solve prob- 
lems within the state promptly, then 
state chairman should immediately re- 
port salient facts to you for appropri- 
ate action and if unable at regional 
level to obtain such action communicate 
by telegram to headquarters here. We 
will then deal with appropriate national 
trade or industry associations and at- 
tempt to relieve situation promptly. In 
view of initial success of our arrange- 
ment along these lines with the Amer- 
ican Meat Institute and offers of sim- 
ilar cooperation by other industries, we 
have every reason to believe this can be 
an effective means of meeting the more 
critical problems of shortages within 
limits of existing wartime conservation 
orders.” 


OPA Modifies the Quota 
Setup of Restriction Order 


Amendment 10 to Meat Restriction 
Order 1 requires quota slaughter- 
ers and non-quota slaughterers who 
deliver more than their quotas of con- 
trolled meat during any quota period to 
charge the excess deliveries against 
their quotas for the subsequent period; 
the amendment must not be construed 
as permission to make excess deliveries 
(already forbidden) and specifically pro- 
vides that the charging of excess de- 
liveries against the next period’s allo- 
cation shall have no effect on any action, 
penalty, or proceeding arising out of 
such excess deliveries. 


Another section .of thee amendment 
provides that any person who delivers, 
or decides to deliver controlled meat to 
an exempt purchaser may obtain the 
certification required. Such a certifica- 
tion may then pass through one or more 
persons, such as wholesalers or jobbers, 
each of whom must endorse it until it 
reaches the slaughterer, who may de- 
liver controlled meat quota-free on the 
basis of such certification. 


Full text of the Amendment follows: 


Paragraph (e) of section 1407.902 is amended: 
the last sentence of paragraph (a) of section 
1407.904 is amended; a new paragraph (b) is 
added to section 1407.904; subparagraph (1) of 
paragraph (c) of section 1407.912a is amended: 
a new paragraph (j) is added to section 1407.912a: 
a new paragraph (j) is added to section 1407.925 
to read as set forth below: 

Section 1407.902 Deliveries of slaughterers re- 
stricted. *** (e) Any deliveries of any type of 
controlled meat by a slaughterer in excess of his 
quota for such type of controlled meat for any 
quota period shall be charged against his quota 
for such type of controlled meat for the sub- 
sequent quota period, and in addition thereto 
shall subject the slaughterer to such other ac- 
tions, penalties or proceedings as may be pre- 
scribed by law or imposed pursuant to Restriction 
Order No. 1. 


Seption 1407.904 Deliveries of non-quota slaughter- 
ers restricted. (a) *** Deliveries during a quota 
period to persons referred to in, and in ae- 
cordance with the procedure prescribed by sec- 
tion 1407.912a (a), (b), (c), (d) or (j), shall not 
be subject to the restrictions of this section. 

(b) Any deliveries by a non-quota slaughterer 
of any type of controlled meat resulting from his 
own slaughter in excess of deliveries permitted 
by paragraph (a) of this section for any quota 
period shall be charged against his restricted de- 
liveries of such type of controlled meat for the 
subseyuent quota period, and in addition thereto 
shall subject the non-quota slaughterer to such 
other actions, penalties or proceedings as may 
be prescribed by law or imposed pursuant to 
Restriction Order No. 1. 

Section 1407.912a Deliveries permitted without 
charge against quotas.— *** (c) *** (1) The cer- 
tification shall state the name and address of the 
slaughterer or, in the case of a certification pur- 
suant to paragraph (d) or (j) of this section, the 
name and address of the person who delivered the 
controlled meat, canned meat or sausage to the 
exempt purchaser, and the date or dates of de- 
livery; the name and address of the exempt pur- 
chaser or slaughterer to whom delivery was made; 
the total weight of each type of controlled meat, 
canned meat or sausage covered by such cer- 
tification; and a description thereof permitting 
conversion in accordance with the provisions of 
section 1407.913. 

(j) Deliveries through intermediate persons.— 
Any person other than a slaughterer, who desires 
to deliver, or has delivered controlled meat, canned 
meat or sausage to an exempt purchaser may ob- 
tain the certification required by paragraph (b), 
(ce) or (d) of this section, whichever is applicable. 
Such certification may be passed through one or 
more persons to a_ silaughterer. Each person 
through whom such certification passes shall en- 
dorse therein his name and address. In com- 
puting the conversion weight of controlled meat 
delivered during a quota period subsequent to 
Quota Period 1 without charge against quotas 
for the purposes of section 1407.907 (a)(5), any 
slaughterer may include the conversion weight of 
eontrolled meat delivered by him during such 
period, or contained in canned meat or sausage 
delivered by him during such period, to any person 
from whom during such period he obtains such 
an endorsed certification covering the delivery. 

Section 1407.925 Effective dates of amendments.— 
*** (j) Amendment No. 10 (Sections 1407.902 (e), 
1407. (a), 1407.904 (b), 1407.912a (c)(1), 
1407.912a (j) and 1407.925 (j)) to Restriction 
Order No. 1 shall become effective as of January 

3. 
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Set Individual Prices on 
Some Digester Tankage Sales 


New maximum prices for sales of di- 
gester tankage by ten packing and rend- 
ering firms which did not meet the pro- 
tein standards of a maximum price reg- 
ulation have been set by the OPA in 
Order No. 1 under MPR 74. A reduction 
in the available supply of boneless meat 
and dried blood because of war demands 
prevents manufacturers from obtaining 
required protein percentages and made 
the amendment necessary. Each of the 
firms has special markets for its prod- 
uct at its own protein standard. 

The maximums for the companies in- 
volved are as follows: Consolidated 
Rendering Co., Boston, Mass., 47 per 
cent protein, $59.67 a ton, f.o.b. convey- 
ance at plant; James F. Morse & Co., 
Boston, 47 per cent, $59.67 f.0.b.; Mis- 
sion Provision Co., Inc., San Antonio, 
Tex., 48 per cent, $65.58 f.o.b.; Weil 
Packing Co., Evansville, Ind., 48 per 
cent, $65.58 f.o.b.; Home Packing Co., 
Terre Haute, Ind., 48 per cent, $65.58 
f.o.b.; C. W. Swingle & Co., Lancaster 
county, Neb., 53 per cent, $73.75 f.o.b.; 
Armour and Company, Chicago, 57 per 
cent, $65.07 f.0.b.; all meat scraps; Ar- 
mour and Company, 45 per cent, $54.90 
f.o.b.; Robert A. Reichard, Inc., Allen- 
town, Pa., 40 per cent, $46.18 f.o.b.; 
Houston (Tex.) Packing Co., 40 per 
cent, $49.52 a ton, all digester tankage. 

OPA also issued Amendment No. 4 to 
MPR No. 74 to define more specifically 


the three zones used in pricing wet rend- 
ered tankage, digester tankage and dried 
blood, and to make clear the penalty for 
selling meat scraps or digester tankage 
below the guaranteed percentage of pro- 
tein. 

Text of the amendment follows: 

Sub-paragraphs (2) and (5) (i) (ce) 
of paragraph (a) of Section 1363.12 are 
amended as set forth below: 


Section 1363.62.—Maximum prices for 
sales of animal product feedingstuffs. 
(a) Maximum prices for sales of the 
following classifications of animal prod- 
uct feedingstuffs bulk f.o.b. conveyance 
at production plant located in the fol- 
lowing zones: 


(2) Maximum prices for sales of wet 
rendered tankage, dried blood and di- 
gester tankage. Zone 1—Washington, 
Oregon, California, Nevada, Utah, 
Idaho and Arizona; Zone 2—All states 
except those listed in Zone 1 and Zone 
3; Zone 3—Maine, Vermont, New Hamp- 
shire, Massachusetts, Connecticut, 
Rhode Island, New York, Pennsylvania, 
New Jersey, Virginia, West Virginia, 
Maryland, Delaware, North Carolina, 
South Carolina and the District of Co- 
lumbia. 

Dried 
Wet rend- blood, 
ered tank- dollars 
age, dollars per unit 


per unit of am- 
of ammonia monia 


Digester tankage, 
dollars per ton 
guaranteed min. % 
protein 
50% 55% GO% 
$56.10 $61.06 $66.02 
60.28 65.66 71.04 
56.10 61.06 66.02 
(5) Grades—(i) Standard guaranteed 


Zone 1....$5.10 $4.95 
Zone 2.... 5.53 5.38 
Zone 3.... 5.10 4.95 


minimum percentages of protein. * * * 


(c) If more than one per cent below 
the guaranteed minimum percentage of 
protein, deduct $1.50 per ton for the 
first one per cent deficiency and $3 per 
ton for every succeeding one per cent or 
fraction thereof from the selling price. 

Section 1363.1la.—Effective date - of 
amendment. * * * 


(d) Amendment No. 4 to Maximum 
Price Regulation No. 74, as amended, 
shall become effective January 7, 1943. 


WARTIME MARKETING 
CONFERENCE 


The American Management Associa- 
tion Wartime Conference, scheduled for 
January 14 and 15, will be held at the 
Drake hotel, Chicago. Among the prin- 
cipal speakers will be Donald R. G. 
Cowan, manager, Republican Steel 
Corp., formerly affiliated with Swift & 
Company, whose topic will be “Planning 
the Postwar Sales Structure.” Mr. 
Cowan will present a detailed check-list 
of the measures the marketing execu- 
tive can undertake now to place himself 
in an advantageous position when the 
war ends. 

C. L. Christenson, regional price 
executive, Chicago, will outline the gov- 
ernment view insofar as prices are con- 
cerned. Edward F. Stegan, OPA official, 
will discuss the OPA viewpoint on ra- 
tioning. 





CORRECT USE 


@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 





DIAMOND CRYSTAL SALT CO., INC., St. Clar: 


OF 
WILL HELP YOUR PRODUCT! 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-1. 
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BOSTON, MASS. 
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Recent WPB and OPA Orders 
Affecting the Meat Industry 














N RECENT days, the War Produc- 

tion Board, Office of Price Adminis- 
tration and other emergency war agen- 
cies have issued the following orders 
and announcements affecting the meat 
packing and sausage manufacturing in- 
dustry: 

LICENSING.—The Office of Price 
Administration has put teeth in supple- 
mentary Order 14 (which licensed all 
sellers of meat and meat products except 
retailers) by issuing Amendment 1 stat- 
ing “no person whose license is suspend- 
ed in proceedings under Section 205 (f) 
(2) of the Emergency Price Control Act 
of 1942 (for violation of an order or 
regulation of OPA) shall, during the 
period of suspension, sell any meat or 
meat products as to which his license to 
sell is suspended.” 


BEEF.—Amendmeént 3 to MPR 156 
(certain beef and beef products pur- 
chased by certain federal agencies) ex- 
tends from January 1, 1943, to April 1, 
1943, the effective date of MPR 156 as it 
applies to sales or deliveries to federal 
agencies of corned beef hash in 5%-lb. 
cans; meat and vegetable stew, 30-oz. 
cans; meat and vegetable hash, 6-lb. 
12-0z. cans; chili con carne, 6-lb. 6-oz. 
cans, and Rations 1, 2 and 3 in 12-o0z. 
cans. OPA says the exemption was 
granted for these products because the 
tentative character of their specifica- 
tions makes it impossible to impose 
ceilings without the possibility of re- 
ducing supplies available for military 
needs 

SPICES.—Improvement in imports 
has enabled WPB to increase the supply 
of cloves and ginger for industrial users, 
under terms of Supplementary Order 
M-127-b. At the same time, a reduction 
in imports has made it necessary to cut 
the cinnamon quota. No changes are 
being made in quotas of black pepper, 
mace, nutmeg, pimento and white pep- 
per for the first quarter of 1943. Begin- 
ning January 1, the quarterly cloves 
quota has been increased from 90 to 100 
per cent and ginger quota from 100 te 
115 per cent of use in the corresponding 
quarter of 1941. Cinnamon quota is 50 
per cent; black pepper, 90 per cent; 
mace, nutmeg, pimento and white pep- 
per, 75 per cent of 1941, first quarter. 


MATERIAL SALES.—By an amend- 
ment of Priorities Regulation 1, issued 
last week by WPB, persons who have 
purchased material with the assistance 
of preference ratings may, under cer- 
tain circumstances, sell it or make use 
of it for purposes other than the one 
for which it was originally obtained. 
Principal effect of the amendment will 
be upon finished products and sub- 
assemblies. 


MANPOWER.—The War Manpower 
Commission does not intend to restrict 
all hiring and recruiting activities to 
the U.S. Employment Service, accord- 
ing te a WMC announcement, although 





it has authority to do so. WMC intends 
to make use of all proved facilities to put 
the right workers in the right jobs and 
favors continuance of union hiring halls 
and company personnel offices now func- 
tioning on a sound basis. WMC insists, 
however, that where requirements of 
sound man-power policy are violated, it 
may be necessary to limit hiring to the 
U.S. Employment Service. 


GASOLINE.—Although salesmen in 
the 17 eastern states and the District of 
Columbia cannot be allowed increased 
gasoline rations at this time, additional 
mileage will be made available to sales- 
men outside that area who are engaged 
in distribution of essential commodities. 
The increase will allow salesmen outside 
the East up to 65 per cent of their last 
year’s mileage, or 8,600 miles a year, 
whichever is less. Rationing boards are 
now ready to issue books for this mile- 
age. 

CARLOADING.—Special loading re- 
quirements for carload rail shipment of 
frozen meats, lard, hides, dairy and 
poultry products, empty gas cylinders 
and other commodities have been estab- 
lished by the Office of Defense Trans- 
portation in Special Direction ODT 18, 
Revised-5. The directive calls for loading 
fresh lard, butter and butter substi- 
tutes, in prints, to a weight of not less 
than 35,000 Ibs. and fresh lard, butter 
and butter substitutes, in tubs or fibre- 
board containers, or frozen in prints or 
other types of containers, to not less 
than 45,000 Ibs. Green salted cattle hides 
shall be loaded to an elevation not 
lower than 30 in. from the ceiling of the 
car measured at its side walls; green 
salted calfskins shall be loaded to a 
weight of not less than 50,000 Ibs. and 
green salted shearlings and wool skins 
shall be loaded to an elevation not 
lower than 36 in. from the car ceiling 
at its side wall, except in a steel or 
steel-roofed car the elevation shall be 
48 in. from the ceiling. In return move- 
ment, empty gas cylinders shall be 
loaded to not less than 36,000 Ibs. Shell 
eggs, dressed poultry and dairy prod- 
ucts, when shipped from packing plants 
or warehouses in mixed carloads, shall 
be loaded to not less than 36,000 Ibs. 
Straight or mixed carload shipments of 
frozen meats, seafood, fruits, etc., in a 
closed freight car, packed in cartons or 
other containers, shall be loaded to an 
elevation not lower than 18 in. from the 
ceiling at the side wall. Shell eggs in 
standard cases shall be loaded with not 
fewer than 600 cases per car and cheese, 
in containers or bulk, shall be loaded 
to at least 40,000 Ibs. 


FREIGHT TAX.—OPA has issued 
Amendment 39 to the General Maxi- 
mum Price Regulation to make it clear 
that the tax on the transportation of 
property imposed by the Revenue Act 
of 1942 shall, for purposes of determin- 
ing the maximum price of any packing- 
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it were an increase of 3 per cent in the 


freight rate. It shall not be treated as © 


a tax for which a charge may be made 
in addition to the maximum price. 


PHP IN PUERTO RICO.—Higher 
specific price ceilings applicable on 
sales of certain packinghouse products 
in Puerto Rico have been issued by 
OPA. Amendment 16 to MPR 183 re- 
vises ceilings on rendered pork fat, 
pure refined lard in tierces, cases and 
tins, pickled pork heads and tails, cured 
spareribs, cured pork snouts, smoked 
picnics and hams and pickled or jerked 
beef. The amendment adds refined 
hydrogenated lard in prints to the list 
of products under the regulation. In- 
creases in maximums were made neces- 
sary by increased costs of the products 
as purchased by AMA. 


SUGAR.—Processors who use sugar 
in canning or curing meats sold to the 
Army, Navy and other government 
agencies may not obtain replacement 
of that sugar under the rationing regu- 
lation, OPA made plain this week in 
Amendment 33 to Ration Order 3. The 
amount of sugar now allowed the proc- 
essor depends on the total number of 
units he produces; since sugar rationing 
regulations do not restrict the total 
quantity of meats produced, there is no 
reason to allow replacement of sugar 
used in them. 





Bootlegging Plagues OPA 


(Continued from page 9.) 


operators in some urban areas are tak- 
ing advantage of restrictions on pack- 
ers’ sales and the brisk demand for 
meat to profit through violation of price 
ceilings. 

In the New York area, for example, 
there were reports of retailers paying 
bribes and bonuses to speculative mid- 
dlemen (not packers) to get choice 
meats. Dealers declare that $250 to $300 
is a typical bribe for 25 hindquarters 
of choice beef which the retailer then 
sells at prices considerably above his 
ceilings to consumers who “won’t ob- 
ject.” Commercial grade beef, obtained 
through legitimate channels, is being 
upgraded by some retailers to choice 
and sold at ceiling levels for that grade. 


Retailers vs Lockers 


Black market transactions are said 
to be in cash with invoices falsified as 
to quantity being used as one method of 
concealing violation of wholesale price 
ceilings. 

Retail meat dealers, in turn, point an 
accusing finger at locker plants and de- 
clare that while consumers in many 
areas are contending with shortages, 
thousands of locker plants are filled to 
capacity with meat stored by individuals 
for their own use. Spokesmen for the 
National Retail Meat Dealers’ Associa- 
tion said they will urge the government 
to confiscate this meat. 


“The meat situation which has de- 
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veloped during the last few weeks is 
very unfair,” said John A. Kotal, sec- 
retary of the association. 

“Much of the meat in these locker 
plants will spoil when cold weather ends 
in the spring. Meat experts have found 
that many of these plants have not suffi- 
cient refrigeration to maintain low 
enough temperature to control bacteria 
when loaded with meat in warm 
weather. Many families that have put 
away more than 500 pounds of meat 
never kept more than 50 pounds at one 
time before.” 

Kotel said that resentment of city 
dwellers against unequal distribution of 
meat may make compulsory rationing 
unpopular unless OPA takes drastic 
action to solve the locker problem. 


Rationing on March 1 


It was reported in Washington this 
week that present OPA plans call for 
the start of consumer meat rationing 
on March 1. Initiation of the program 
on that date depends on the successful 
beginning of canned goods rationing, 
now scheduled for some time in Feb- 
ruary. 

Local meat shortages continue in 
some areas, particularly on the East 
and West coasts. San Francisco had al- 
most no meat in retail stores on the 
Monday following New Year’s weekend 
and many markets were closed and meat 
cutters laid off. A packer spokesman in 
Los Angeles described the situation 
there as “greatly improved.” 


Retail stores in Boston said they had 
only sufficient fresh beef to supply early 
customers. The Chicago area has an 
under-supply particularly in some cuts 
of beef. | 

Supplies in the Southeast were esti- 
mated at 50 to 60 per cent below de- 
mand. In New York City, dealers said 
beef is very hard to obtain and cus- 
tomers who know days on which de- 
liveries are made quickly buy out 
supplies.” 





LATE DEVELOPMENTS 


WASHINGTON.—Amended General 
Preference Order M71 released Jan. 7 
forbids use in manufacture of inedible 
finished products of the following fats 
and oils: butter, lard, rendered pork fat, 
oleo oil and stearine, oleo stock, edible 
tallow, edible olive, peanut, sunflower, 
sesame seed, cottonseed, corn, soybean, 
seal and whale oil and other vegetable 
oils. Certain minor exceptions are made 
and use of above fats and oils is per- 
mitted in manufacturing implements of 
war. Other provisions ban use of some 
fish oils in soap manufacture. 

Limitation Order L-239 issued Jan. 8 
forbids the manufacture of paperboard 
boxes for butter, lard and oleomargarine 
of capacity less than one pound. 











Invest in Victory! Buy United States 
War Bonds and Stamps every pay day! 


U. S. and Canada Work on 
Food Policy Coordination 


Maximum food production in the 
United States and Canada was strongly 
emphasized in a conference this week 
between delegations headed by J. G. 
Gardiner, Canadian Minister of Agri- 
culture, and Secretary of Agriculture 
Claude R. Wickard. 

It was agreed that the agricultural 
production goals now under considera- 
tion in the two countries are in the right 
direction in that they contemplate for 
1943 the largest practicable production 
of the foods in greatest need from the 
standpoint of the needs of the U. S. 

Special emphasis was placed on the 
importance of expanding livestock num- 
bers in both countries. This is expected 
to reduce the present large North Amer- 
ican feed supply and necessitate a cor- 
responding increase in feed production 
for use especially in 1944. It was agreed 
to take steps toward establishing ade- 
quate reserve supplies of feed with a 
view to a possible interchange of such 
supplies between the two countries as 
the need arises. 

The question of food supplies in rela- 
tion to consumption requirements in 
the two countries was also discussed. 
It was agreed as a matter of principle 
that such restriction of consumption or 
rationing of similar food products as 
might be necessary shall impose sub- 
stantially equal sacrifice on the people 
in the two countries. 
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Taste varies in different parts of the country. 
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HOGS 


Chicago hog market this week: Sows 
and butchers mostly 15 to 25c higher. 


Thurs. Week ago 


Chicago, top ........ $14.75 $14.60 
4 day avg......... 14.55 14.55 
Kan. City, top....... 14.70 14.50 
Omaha, top ......... 14.60 ~ 14.40 
St. Louis, top....... 14.85 14.75 
Corn Belt, top....... 14.45 14,25 
Buffalo, top ........ 15.75 15.75 
Pittsburgh, top ..... 15.75 15.60 
Receipts—20 markets 
ME oak ace be 469,000 481,000 
Slaughter— 
BT petnte? osc 881,295 902,162 
Cut-out 180- 220- 240- 
i ae ere 220 lb. 240 1b. 270 Ib. 
This week .... —1.41 —1.47 —1.81 
Last week .... —1.43 —1.48 —1.80 
PORK 
Chicago carlot pork: 
Green hams, 
all wts...... 24 @24% 24 @24% 
Loins, all wts..28 @25% 23 @25% 
Bellies, all wts.15% 15% 
Picnics, 
all wts...... 22% 22% 
Reg. trim’ngs..20% 20% 
New York: 
Loins, all wts..254%2@28% 25%@28% 
Butts, all wts..30 @30% 30 @30% 
Boston: 
Loins, all wts..25%@28% 254%@28% 
Philadelphia: 
Loins, all wts..254%4.@28% 25%@28% 
Lard—Cash ....... 13.80b 13.80b 
BOR: ik 5 a 5 12.80b 12.80b 
Oe EES 12.40b 12.40b 


*Week ended January 2. 


CATTLE 


Chicago cattle market this week: 
Bulk fed steers and yearlings steady 
to 25c lower. Most bulls and cows 25c 
and more higher. 

Thurs. Week ago 


Chicago steer, top. ..$16.35 $16.75 

LU. Aer 14.40 14.50 
Kan. City, top....... 14.85 15.25 
Omaha, top ......... 15.85 15.50 
St. Louis, top....... 14.25 14.00 
St. Joseph, top...... 15.75 14.25 
Bologna bull, top.... 14.40 13.75 
Cutter cow, top...... 9.50 9.50 
Canner cow, top..... 8.50 8.60 
Receipts—20 markets 

SE iia dia a 9 © 214,000 173,000 
Slaughter— 

27 points* ....... 122,468 108,884 

BEEF 

Steer carcass, good 

700-800 Ibs. 
Chicago ..$19.00@20.50 $19.00@20.50 
Boston ... 20.00@22.00  20.00@22.00 
Phila. .... 20.00@22.00  20.00@22.00 
New York. 20.00@22.50 20.00@22.50 
Dr. canners, Northern 

350 Ibs. up..14% 14% 
Cutters, 

400@450 lbs.14% 14% 
Cutters, 

450 lbs. up..14% 14% 
Bologna bulls, 

all wts. ....15% 15% 


*Week ended January 2. 


Chicago prices used in compilations un- 
less otherwise specified. 





PROVISION STOCKS 


Chicago—December 31 


Es oS as wan wh 11,090,547 
Total D.S. bellies........ 10,714,808 








HIDES 
Week 
Thurs. ago 
Chicago hide market unchanged. 
Native cows ....... 15% 15% 
SEND 5 vs winisltets .20 .20 
Calfeline: .......0: 25% 25% 
Shearlings ........ 2.15 2.15 
TALLOW, GREASES, ETC. 
New York tallow strong. 
arses epuwsa 8.62% 8.62% 
Chicago tallow active. 
Pe a wens «ance 8.62% 8.62% 
Chicago greases strong. 
er erin 8.75 8.75 
New York greases firm. 
RATIONS 6. dics Kinane. 8.75 8.75 
Chicago by-products: 
Cracklings ........ 1.21 1.21 
Tankage, unit ammo. 5.33 5.53 
ME Sak iso <0 kee 5.38 5.38 
Digester tankage 
SED cit oow aresaea-ien 71.04 71.04 
Cottonseed oil, 
VERE © <écicvces 125¢n 125%n 





BUSINESS INDICATORS 
Wholesale Prices (1926—100) 


Dec. 26 Dec. 27 

1942 1941 

All commodities ..101.2 93.8 

PUD iPad oss dee 104.6 91.2 
Prices (1930—100) 

Oct. Oct. 

1942 1941 

Farm Products ....109.0 90.0 
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December Meat Output at 
All-Time High for Month 


Meat production in December reached 
an all-time record high for the month, 
being from 15 to 20 per cent more than 
December a year ago, and over 50 per 
cent above the 1929-33 five-year aver- 
age, the American Meat Institute stated 
this week in reviewing the livestock and 
meat situation for the month. Tremen- 
dous quantities of this production were 
contracted for or delivered to the U. S. 
government for war purposes—the feed- 
ing of American armed forces and our 
fighting allies. 


Marketings of hogs, calves and sheep 
broke all records for the month of De- 
cember, the Institute estimating that 
hog marketings were over 20 per cent 
greater than for December a year ago, 
and 35 to 40 per cent above the 1929-33 
average. 


December sheep marketings appar- 
ently were about 65 per cent above 
those for the same month a year ago, 
and nearly double the average for the 
1929-33 five-year period. Calf market- 
ings set the record for the month of De- 
cember and were estimated to be 15 per 
cent above those of December, 1941, and 
about 40 per cent above the five-year av- 
erage, 1929-33. Cattle marketings were 
estimated to be slightly below those of 
December, 1941, but still were well 
above the average for the 1929-33 
period. 

Total meat production was well above 
that for December a year ago, but 
production of lamb reached an all-time 
high for the month, being nearly 60 
per cent greater than December, 1941, 
and nearly 100 per cent above the aver- 
age for the 1929-33 five-year period. 


Pork production was approximately 
30 per cent above the figure for Decem- 
ber, 1941, and about 65 per cent higher 
than the average for the 1929-33 five- 
year period. Production of veal was 
nearly one-quarter above that for De- 
cember last year and over 60 per cent 
higher than the average during the 
five-year period, 1929-33. Beef produc- 
tion declined somewhat from that of 
December, 1941, but was somewhat 
larger than for the preceding month this 
year, and well above average. 


CHICAGO PROVISION STOCKS 


Stocks of both lard and meats gained 
during the final month of last year and 
at the close of December were somewhat 
above the-low level of the year. Hold- 
ings of cut meats at 56,359,027 lbs. on 
December 31 were almost as large as 
a year earlier, when stocks were at 
57,124,962 lbs. This represented a gain 
of 42 per cent over November. 

Lard stocks on the final day of De- 
cember were up moderately compared 
with a month earlier. Holdings at the 
close of the year were slightly above 
11 million Ibs., compared with 7.6 mil- 
lion Ibs. on November 30 and almost.112 
million Ibs. at the close of the previous 
year. 

Dee. 31, 
942 


Nov. 30, Dec. 31, 
1942 1941 


All barrelled 

ork 11,191 
24,600,363 
71,808,416 
10,557,535 


3,242 4,986,787 
7, 648,138 111,953,101 


34,000 1,120,200 
6,470,065 4,358,207 


D. 8. fat backs.. 
8. P. 
8. P. skinned 


1,707,935 
4,327,500 


7,089,948 
7,914,929 


14,850,469 13,198,151 


18,301,754 


"2. 929,207 769,852 2,884,128 
Other cut meats. 7,302,708 4,304,082 7,838,257 
Total cut meats.56,359,027 32,568,311 57,124,962 

(a) Made since Oct. 1, 1942. (b) Made from 
Jan. 1, 1942 to Oct. 1, 1942, (c) Made from Oct. 
1, 1941 to Jan. 1, 1042. 


8. P. picnics, 8. 
Boston Sblars.- 


OCT. MEAT CONSUMPTION 
Federally inspected meats available 
for consumption in October, 1942: 


Consumption, Per 
Ibs. Capita 


BEEF AND VEAL 


5. 
4. 


LAMB AND MUTTON 
co BED cc cdesevasscoce 


Fresh meats, Ibs .43,281, 
Lard, Ibs. 


STOCKS AT 7 MARKETS 


Storage holdings of provision stocks 
at seven leading markets gained sharply 
during the final month of last year. To- 
tal holdings of all meats at 133,803,778 
Ibs. were slightly heavier than a year 
earlier, when stocks amounted to 132,- 
284,364 lbs., and showed a gain of 33 
per cent compared with the final day of 
November. Most of the gain was scored 
in S.P. meats, which rose to almost 83 
million lbs. compared with 48.5 million 
lbs. a month earlier. 


Practically all types of S.P. meats 
were held in heavier volume. Holdings 
of S.P. skinned hams at 33.5 million lbs. 
were almost double stocks of a month 
earlier. D.S. belly stocks at almost 24 
million lbs. were up sharply for the 
month, but this gain was offset by a 
smaller volume of D.S. backs in storage. 

Heavier slaughtering of hogs boosted 
lard holdings from 15 million lbs. a 
month earlier to 26 million lbs. on the 
final day of December. 

Stocks of provisions at Chicago, 
Kansas City, Omaha, St. Louis, East 
St. Louis, St. Joseph and Milwaukee, on 
Dec. 31, 1942, with comparisons as espe- 
cially compiled by THE NATIONAL PRo- 
VISIONER: 


Dec. 31, Nov. 30, Dec. 31, 


1942 1941 

48,504,877 88,310,086 
30,850,068 24,420,051 
10,298,451 19,554,227 
132,284,364 
114,208,809 
10,519,786 
124,723,595 


89,653,396 
6,781,247 
8,117,714 

14,898,961 


9,182,659 
iy, 187,528 
20,638,377 


4,108,704 1,364,313 


8. bellies. 23,917,819 15,812,250 


9,401,555 15,087,818 

*Included in the 12,265,863 Ibs. of other iard 

is a total of 220,980 Ibs. reported in store at 
Chicago for account of FSCC. 


16,594,869 
7,825,182 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended January 2, 1943, com- 
pared with the previous week and same 
week of a year ago. 


Week 
Jan. 2 


Previous Same 
week week '42 

Cured meats, Ibs.29,657,000 22,250,000 28,085,000 

29,558,000 43,800,000 


000 
sescves 5,162,000 4,539,000 10,190,000 





ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ack for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 

tin R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
london. Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices 
C. A. Pemberton & Co., Ltd., Toronto, Ont. 





im Principal Cities. Canadian Repr in 





DRY SKIM MILK 


recognize its value in sausage and loaves. 


ackers everywhere 
Setar absorption, flavor, color, slicing. 
Wire or write for prices—cars or less 


SIMMONS DAIRY PRODUCTS LTD. 
5 W. FRONT ST., CINCINNATI, OHIO 

















FRANK R. JACKLE 


Broker 
Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. 





New York City 
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MEAT AND SUPPLIES PRICES 








WHOLESALE FRESH MEATS *4T amb 

Chofce Bambe ......ccccccscccvcces deeedee - 2785 
tCarcass Beef a pe ah aaa Uhlgg ses 2585 
Week ended (Choice hindsaddle ............seceeeeeees 8135 
Jan. 7, 1943 Good hindsaddle ...........0.cceceeeeecees -2955 
' per Ib. MED sinwdvews cvouytaeseeshsecsotas .2360 
Steer, hfr., choice, all wts........0.seeee5 «+28 Ps CD nod ded edcpendbssenses¢ heveevece .2235 

Steer, hfr.. good, all wts....... wane ceseoerses 22 DED GED. 66 060.0.600.0000006 6s cbecnccoecees 32 

Steer, hfr., commer., all wts.........0++.0005 20 EOEED CORGNED ccc ccccseccicscscccccccccces 18 

Steer, hfr., utility, all wts...........6.eeeeee 18 







Cow, commer. and good, all wts 20 **Mutton 
bs utility, all wts... 





















NEES samedi nace dene inne bck 11835 
SEL, Dinky ¢ kiaicgaaiaces eweedsanak’s 11685 
Cow forequarters, good and commer... 18 IED od covccsdccnecs ccs miawadanene 1185 
a — wehhs Fo -r4 
utton legs, choice. . . 
+BEEF CUTS Mutton loins, choice. -1610 
Steer, bfr., short loins, choice............ it £m Sheep tongues ...........+. biiavdwthocesée ll 
meee, ir. ers = mos ka poogeeseesayae **Quotations on lamb and mutton are for Zone 5 
teer, h hfr., mhort loins, utility. + gat lr i bag lot,t 181%, and include 10c for stockinette, plus 25¢ per cwt. 
ae. chert te tet ins, goed, and commer........... ae for delivery. 
w, sho’ ns, u y. Me 
Gecet, bolder sound, ebelce.. 25 *Fresh Pork and Pork Products 
Steer, heifer round, good..... 23 Des. pork loins, 8/10 Ibs. av. sar 
Steer, heifer round, commer. 21 OMECB nec cece +24 
Steer, heifer round, utility... .18 Tenderloins nena . 36% 
Steer, hfr., loin, choice... 35% ##§ Skinned shoulders . --26 


Steer, hfr., loin, good.... ‘sein Spareribs, under 3 lbs 


















































Steer, hfr., loin, commer. aa Back fat, over 16 lbs....... ve 18 
w loin, good and commer................... 80 Boston butts, 4 to 8 Ibs. av...........seeee0- 29 
Cow, loin, utility............. Peeeescccdececes 26% Boneless butts, cellar trim, 2/4............++- 34 
Cow round, and commer............s005. 21 BED 6000.0 605000 30660000601.0008 5060 0000eses 16 
Cow round, DA sdacicceccese eeewscesocous 18 TEE, Siw tWhns'co0woee0ecntcemsee saveceecscoce 212 
Steer, heifer Sis MEN s din wesoccccescoeses » 28 PE NEE nc ncboscineccddbdeenedéesecocceecs 
Steer, heifer rib, a: Stlosee éSbbtondonds tare 27 DP  ehsbsdadeecleveststess sbedecsades 
Steer, heifer SENN. 6 sc coccccecnccepes +25 PED MOMED secccccc cc sapsetoocececedessceoes 
Steer, heifer rib, utility. hate dpe 6odeectdtod kan GG | MET PEE. garecceccccovescesocateveseavorpecs 6% 
‘ood and commer................... 25 11 
MLtiincheabhbccahdaredah ane 22 eich Winns vn Chadd biephs avs bo<aet ended 
BE EE woccccosocceccocavecsccpecccseccccecee 
Steer, hfr., — PE 600s bcciece cecseuese 28 Ds shies atin acsniatips sieeve cedpeedeses s 
Steer, hfr., sirloin, commer.............-.+++ 25 ae Pn and eddds eh handdcs ance 60e0e bea cesouns 11 
Steer, heifer, sirloin, ntility.. asccvesbaee SE ED dnlebcdvccedsevécnsscsinededccectose’s «++ 9% 
— aoe, food and commer.......... oo seea Chitterlings Sbededbocdsocccccdseonce Seenees --ll 
NE, MEME s dso heedc gbecceccecsooeess 
Steer, bfr., cow fank, gu yee 1 *WHOLESALE SMOKED MEATS 
eer, ny steak, all grades....... tee 
Cow flank steak, all i tiabeted exdéées of 25 Stentecs Bo bene, ea, 29% 
° Standard skinned hams, 14/16 Ibe., 
parchment paper ......sescecseeecess 
Picn 4/8 shank, wrapped. 23 
* F . 6/8 wrapped......... 26 
ae a chuck, good and : Standard bacon, 6/8 lbs., wrapped...... 25; 
w reg. chuck, utility........... e No. 1 beef sets, smoked 
Steer, hfr., c.c. chuck, des, 8/12 Ibs.........cceccceeee SO QB 
Steer, hfr., c.c. chuck, good.. Outsides, 5/9 Ibs.......... 49 
Steer, hfr., c.c. chuck, commer 1 Knuckles, 5/9 Ibs:......... 48% 
Steer, hfr., c.c. chuck, utility.. -15% Cooked bame, choice, skin on, ta 
Cow, ‘c.c, chuck, good and commer........ --18 ST hana dak dheos spunea ie ches oe 48% 
Cow, ¢.c. chuck, MNS cis ob dgoweccsce seve 16% Cooked ie choice, skinless, 
Steer, hfr., foreshank. all grades............. 11 BEE WB: vocksietoc cts ccasstesoevccs 52 
Cow foreshank, all grades................0+- 11 Cooked picnics, skin on, fatted, bone in. 
seme, — a= ard Cholee.......... eeeseeee y Cooked picnics, skinned, fatted, bone in. 83 
eer, heifer DL Mins ecescrecsesedes 
Steer, heifer brisket, commer........... eee *VINEGAR PICKLED PRODUCTS 
a, See brisket, ” atility. Resewoves veqpavss 14 Pork feet, 200-Ib, bbl 
w et, good ai ere -,. Se a coe es ees Coes OL ONS 
Cow brisket, utility........ Bigs biescavnshabal 14 Lamb tongue, et at, Oe. Ws. 
Steer, heifer back, choice............. beatae 23 Honeyec b tripe 206-1. boi. 
Steer, heifer back, good...................- 22 Pockat ba » tripe, 200-lb. bbi.. 
zeeee, Fe An = = Dacndelscescscedecs 21% et honeycom pe, : 
eer, heifer bac _ __ SESE D ISS oU sence’ 
eta, Meee 1 *BARRELED PORK AND BEEF 
Cow back, good and commer................. 21% + #£«Clear - back pork: 
Steer, hfr. arm chuck, choice...........:..... 20 We OP BENE scccoscctccccscoccescocecesSe 
Steer, hfr. arm chuck, good.................. 19 120-100 laces eocccccccccccccccccccsccoce MaeeD 
Steer, hfr. arm chuck, Commuer bhereseseedennt 18 00-125 pieces .......cccscceccccccccceees 24.00 
Steer, hfr. arm chuck, Gass deececeedses 16 clear plate pork, 25-35 Pleces......sseseeeee 24.75 
Cow arm Gack, Gand aed commer...... «+18 | A anlar ocmamanemienents | 
Cow arm chuck, — bbben bee he's ceed 16 Cecccccccccccesccccccoccccccccs Sate 
Steer, hfr. short p te, good and ¢ hoice.. -12 Plate beef ......cccccccceess ° 
bn oa plate nd comme ond utilit a Extra plate beef..........ccccescecccessees 3 
‘w short plate, and commer...... ‘ 
Cow short plate, utility............ceeeeeeeeedl saat —— 
tQuotations on beef items include permitted ad- Regula pork aie a 22 
ditions for Zone 5, plus 50c per cwt. for local a 9 — pork megs: A ate 33 
delivery. xtra Jean pork Stemines Bre: tabs ybnwe a 3 
cheek meat (trimmed)..... Sébeuws 
Beef Products Pork hearts BaP P yin sli > tpndicoasies 14 Gis 
NOR iis Kanncvnkseikdes <dbchaciees oaie 12 Pork livers... .+.0sse+-ceeeseeseeces 12%@13 
Hearts ........ tiga Wtadursiatesvhiseresseas 18 Boneless ‘pall meat (heavy). 20% 
Tongues Pagateind ket tes3iorsbe%e <n Boneless chucks Pe 
18 
14 








DRY SAUSAGE 






Veal Gorvetat, aan, in hog bungs. 58 

Thuringer 30 

Choice Carcass ... 22.6.6 .eeeeeeeeeeeceeeee 22% | ome y PT 41 

holes saddles <0-000 000000 ty Been tt ai choles 41 

Good eee ee eeee COR ee mee, salami, yw ily in hog bungs 

Medium racks .........++00++ bapocvctacen 16 C. salami, new condition......... Pe 

| A, choice, in hog middles............... 
Veal Products veep cli nat phen taameane ete 

Beene, oo CMCD cere eeeeeeeceeeeececeeees - 16 Mortadella, new y gentition peeked eeaegnerieas + +28 
Os ener eeeecedsasecceserecs eee 50 Cappicola (cooked) ........0.cesceeceeeee wnt 
Sweetbreads’ Stee eee eeneeene cteeeees tee 43 PEE SIDED TNE 0 nn ccc asccogcesrecotencons 
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(Quotations cover fancy grades.) 










Pork sausage, in 1-Ib. carton............. soos 
Country style sausage, fresh in’ link. . «+ 82 
Country style sausage, fresh in bulk......... 30: 
omeey style sausage, smoked............. . 86 
Frankfurters, in sheep casings..... -81 
Frankfurters, in hog casings -81 
Skinless frankfurters ......... 29 
Bologna in beef bungs, choice -25 
Bologna in beef middles, choice 25% 
Liver sausage in beef rounds. -21 
Liver sausage in hog bungs.... -23 
Smoked liver sausage in hog bungs -81 
BED SED bodawd 06 nbcconcrscgcscccceccccccced 20 
New England luncheon specialty............. 87% 
Minced luncheon specialty, choice............. 27 
SE ET ME, dcncsccedduessedccecsesees 29 
a WEED ccc cc cvcccccccevececcccecsacee 24 
EbesREPEAgedes 65500000.0000049 0609006008 19% 
Polish DE nbaalxtae pes én stedeos egnoetens 33% 







CURING MATERIALS 




























Nitrite of soda (Chgo. w’hse. stock): 

In 400-lb. bbis., delivered................ $ 8.75 
Saltpeter, less than ton lots, f.o.b. N. Y.: 

Dbl. refined granulated...............+0++ 8.60 

Small crystals ..... - 12.00 

Medium crystals 13.00 

Large crystals ............ 14.00 
Pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of soda unquoted 
ee * ner =! in minimum car of 80,000 Ibs 

Fy per ton: 

Granulated, pacbepgevenccrestoes - 9.70 

Medium, Lae SRG Aes didevwee ds neqenens 12.70 

Rock, bulk, 40 ton cars..............es05 8.80 
“i. 

w, 96 basis, f.0.b. New Orleans....... 3.74 

Standard + -, f.o.b. refiners (2%)...... 5.45 
Packers’ . —. * 250 Ib. bags, 

f.o.b. Reserve, BB BWBecccsecccecve 5.10 
Dextrose, in car lots, B.. owe. (eotton)..... 4.80 

BE PEEP BEGG cccccccsccccevcceccsoeccsce 4.75 


SAUSAGE CASINGS 
(Ff. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
—— genet, . 4 » 1% in., 









































140 pa Wadeanndadseaahy$eseee 30 $3 
Rupert 5 — REN wide, over 1% in....40 43 
ss Nae medium, 1% | to 


2 bungs 

Miadies, sewing, 1% @2 in P F 

Middles, select, wide, 2@2 - 50@ .60 

Middles, select, extra, ah in: -60@ .65 

Middies, select, extra, 2 1. 
Dried or salted bladders, per piece: 

12-15 in, wide, flat...........es++. 7™%4@ 9 

10-12 in. wide, flat.. . 

8-10 in. wide, flat.. 









6- 8 in. wide, flat............++006 2 2 
Hog casings: 
Extra narrow, 209 mm. & dn...... 2.40@2.45 
Narrow mediums, soe mm......2.85@2.40 
Medium, 32@35 mm............... 2. 2.10 
English, an ogg "35@38 mm.... 1.70 
Wide, 38@43 mm........ eoccccece :1.55@1.60 
Extra wide, 43 mm............... 1.40@1.50 
Export bungs ...........++. éseeee e -25 
Large prime bungs............+..+. -17@ .20 
Medium prime bungs....... aceses 11@ .18 
Small prime bungs...... €oedaaven -08 
Middles, per set........s--esecees -20@ .21 
SPICES 
(Basis Chicago, original bbls., bags or bales). 


Ground 





East & West Indies Blend. 





SSUBRASAaNeRsRayasees 


Paprika, Spanish ...............- 

Pepper ae ia sedbuddvavesesse 
Black Malabar ................ 11 
Black Lampong .......+++--++s«. 2 

Pepper, white Singapore.......... 15 


te 
ae 
- 








Ground 
Whole for Saus. 
Caraway seed ........++++ cccceccckee 
Cominos seed - 19 23 
Coriander Morocco bleached....... 19 seok 
ae gd Morocco natural No. 1.. 15% 17 
Musta =» Fg fancy eet Soeobes 25 abee 
American .......-sesseee- ° ‘ 
Marjecom, Chilean 62 
gano . 16 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 








2D bed bee bed et - OWhoripre 


a tO a et 










PROVISIONS MARKET PRICES 
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: dom Market Fevoice New York 
; bad 
5 
4 
1 CASH PRICES DRESSED BEEF CARCASSES 
D ‘ 
7% CARLOT TRADING LOOSE, BASIS, F.O.B. tCity Dressed 
‘ CAGO OR CHICAGO BASIS, } voce peiter, Saas avectakesuserndévesves = 
‘ TUESDAY, JANUARY 7, 1943 Steer, heifer, commer..........-.------- +++. +22 
9 hy ly I hos 0 Sp vs cccodenccnsdiueds 20 
414 REGULAR HAMS » Good and commer............65eceeeeees 
Fresh or Frozen S.P. Cow! GE 000 ede cecesédckstian<bimedvecines 20 
MD sededdaccveceonsecededpe 24% 24% 
MED cceberenccse¥eseeeseend 24 4 
* eed tat sharp pe” Sate tH rt +KOSHER BEEF CUTS 
15 DE - Fi dicagubavalepacipness 24 24 City 
Steer, heifer, triangle, choice ............... 20% 
-60 BOILING HAMS Steer, heifer, triangle, good.................. 20 
00 j Steer, heifer, triangle, commer............... 18 
“00 Fresh or Frozen 8.P. Steer, heifer triangle, utility................ 17 
.00 OER ccccccccducceceocsseses 24 a4 Steer, heifer rib, choice.............eseceees 80 
.00 DS -<cmehabes sees adekied 23 23 Steer, heifer, rib, good............ssseeceeees 29 
ted Sere 23 23 Steer, heifer, rib, commer...................+. 
} mney a rib. Saés0téccrccvopbenaces 24% 
er, heifer GIs ob cots 0s v0 dsecdsese 387% 
10 SKINNED HAMS f Steer, hfr., loin, good........................ 35% 
70 Fresh or Frozen S.P. Steer, hfr., loin, commer..................... 32 
.80 SE  Mcabatdl cpbddaceesin 26% 26% eRe, ds Me I 5 + 6 cnc cctonneseeous 28 
SED. cuntvce saeet cnsdesounae 26% 26%, Steer, hfr., reg. chuck, choice............... 23 
-T4 BENG 9 saudebucerveestectes'es 26 26 Steer, hfr., reg. chuck, good............+.++. 23% 
45 St .: d<eSeapep dev sioeeeden 2 26 Steer, hfr., reg. chuck, commer..............+ 21 
DTA ccc nadsbddcdlatadscdees 25 25 Steer, hfr., reg. chuck, utility................ 19 
10 SEE a h-dowyenseesscs ¥eéaveve 25 25 Steer, hfr., foreshank, all grades............. 13 
-80 2 25 eae Fon 
73 ts. tisenhe eva eth ses tuwe 25 tQuotations on beef items include permitted 
i. tteiceecawsneastesennt 25 25 additions for Zone 9, plus $1.50 per cwt. for 
DE  sdevsd anges touabess ont 25 25 koshering in New York county, N. Y., plus 50c¢ 
per cwt. for local delivery. 
PICNICS 
Fresh or Frozen 8.P. *FRESH PORK CUTS 

















Cooked hams, skin on, fatted, 8 Ibs. down.... 
Cooked hams, skinless, fatted, 8 Ibs. down.... 


*SMOKED MEATS 
Regular hams, wndee ee eee 
Regular hams, 14/18 Ibs 


Regular hams, 3 § See ee 
Skinned hams, under 14 lbs............ 
Skinned hams, 14/18 Ibs..........+..+.- 
Skinned hams, over 18 lIbs.............- 
Pienics, bone Im... ......cccecsceececces 
Bacon, western, 3 Gibe ccvccdedcvesoe 
Bacon, City, 8/12 We......cccesesscees 
Beef tongue, li WE ccc cccccctescceesses 
Beef tongue, beevy operecscesocesecsced 


*Quotations on pork items are for less than 
5,000 Ib. lots and include all permitted additions 


except boxing and local delivery. 


Hogs. “food and choice, head on, 
leaf 


DRESSED VEAL 


at in, mixed weights......... $21.00@21.50 


Daeg o0scbcccsnsdeébabededeverseedéoureosaah 22% 
Medium ......-seeseeee cove cesesesevseneonss 
GOBER oc vccccccctcsecesc ccs cesctocces oeeee lB 
**DRESSED SHEEP AND LAMBS 
ROU, GRMEED 00s covadcusscccatiosenecehes -2085 
ROGER, GE 00 tcuscdccsioccesteencesivéwes .2785 
Lamb, SORES. nc cavotcecccedehacees 400 .2585 
BNO, BEE, Bac cccccecviccncosicecavesed .1660 
Mutton, GOMREREE., Moc cccccccccessescesccss -1585 


uotations are for zone 9, and include 10c¢ for 


stockinette, 25c for delivery, plus $1 per 


koshering. 
FANCY MEATS 

Fresh steer t untri per Ib. 
Fresh steer toagecs, Le. mea g per | 
Sweetbreads, per Id... ..eeeeccees 
Sweetbreads, Ly a pair 

Beef kidneys, per Ib... 
| pane kidneys, each 








ewt. for 





























































































7 
2 
- qa. Seppe pees TREE | acon tae ie 26 
: oo b 2 , under 14 Ibs...... 
1 Short shank %c over. Ra agro a. bone =. sud ocedcetsesdoce 24 GREEN  oaLrexine 12%- 14 
ork trimmings, extra lean...........++ 4 * e 
6 BELLIES Pork trimmings, regular............... 22 1% 0 12h 14 18 
; (Square Cut Seedless) Spareribs, medium ...........+-sesee0% 17 zuame ee. : cenks. +. ie 4 he Hef 
me 0. veais.... ° e 
2 Fresh or Fronen ee eek ts ae > Oly Buttermilk No. 1.....18 3 280 805 8:10 
5 oo Meee 19% 20%, Fork loins, fresh, 10/12 Bs............ Buttermilk No. 2.....17 22 2.65 290 2.95 
0 S eeeeeeeererererrerrre 18% 19% seeetines, —_ iglabedeccsesereeset 3 Branded grubby ...... 12 17 185 210 215 
; eee acvscnoreseveeoraneroaae ist, Hams, regular, under i4 lbs........... 26%, Number 3 ........... 12 17 18 «6310 2.15 
le cm oe ed 17% 18% Hams, skinned, under 14 Ibs............ 28 
9 ees o's onde cates a aioe 16% 17% Picnics, bone iM........-6esceceecceecs 24 
- Ae Sane. o— BOOB. cccsscceces = Socccdocvevccessesocsevese 
+ GREEN AMERICAN BELLIES patie mie... oe ste tieactevesaen ne 
2 Ne ee. dada eld is aco aitiek bon kab %, Boston butts, 4/8 lbs...........-++.-.. Se MRD GE cu pecocdcchcs eaensehes 
2 5% 
5 
0 
; 1 
Rib 
4 W2D ..eeeeeeeeeesereeerees 15% 15% HOG CUT-OUT RESULTS STAY DEEP IN THE RED 
Pooerdcccccoesevecsesée 5% 5 
4 eH Ctescbheossesp oes eeestes ist isi (Chicago costs and prices, first four days of week.) 
; EEE sansdtiretoccedséssress ist it There was practically no change in hog cut-out test results this week, 
1 with losses almost on a par with a week earlier. Hog marketings in Chicago 
D. 8. FAT BACKS were not liberal enough to allow packers to buy at lower levels. In the 
; He pata casondbesupactseyesineceonsessrssedly meantime, all green pork cuts sold at full ceiling levels. Losses ranged fram 
ind RR dina vckockssotdot rd ysakas tent vos en gedse 11 $1.41 to $1.81 this week. 
0 Tt. <conalaysoss0skbronasaseeedin saanh 11% 
1 S| BREET TEE ——180-220 Ibs.—— ——220-240 ——240-270 Ibs. 
1 Mil ait o ful ksopksanks piel eisasanecedhee Value Value 
3 EP: 608 eb4e0s on sews beck ened cnstacseoosess 12 Pet. Price per Pet. Price per Pet. Price per 
: live per ee liye per ewt. live per ewt. 
wt. Ib. alive wt Ib. alive rt. Ib. aliv 
4 OTHER D. 8S. MEATS e w > e 
) Fresh or Frozen Cured Beamer BOMS 2 ncccccccccsecs ea 24.0 as 14.10 23.7 o.06 13.80 23.0 $8.17 
5 MEE Rekakesste vs oceaabane 5.70 22.2 27 5. 22.2 1.24 5.50 222 1.22 
4 eater plates seteeeeeessees 4 4 Boston butts ............... 4.00 265 1.06 410 265 1.00 4.00 25.5 1.02 
2 Po > na RT ala ales 104 10% Loins (blade in)............. 990 2.5 2.41 9.60 23.8 2.28 9.70 22. 2.28 
5 0 Ay abet ia” 3” Sy 2 = Npeepeeerres. 11.00 186 2.05 9.30 185 1.81 7.90 16.7 1.82 
5 Boece aetna" aj plies tae 12% ET ES. Fat ae a 2.00 143 29 4.00 143 BT 
" PNB os cos sees - 5 * aap pea ses 1.00 10.0 10 3.00 10.0 :30 4.20 105 44 
1 Quotations based on OPA revised MPR No. 148, Plates and jowls............. 2.60 9.8 -25 2.80 9.8 -27 3.30 9.8 82 
- effective Nov. 2, 1942. a panies pcan Sa 2.20 12.0 26 2.20 12.0 26 2.10 12.0 125 
2 P. 8. lard, rend. wt......... 12.40 128 159 1140 128 1.46 10.60 12.8 1.98 
5 OG oi cabce tiinb a cabebs oe 1. 16.5 26 1.60 14.0 122 1. 2. ‘ 
> WEEK’S LARD PRICES Gyimalines. .............cc00. 3.00 22 ‘61 280 22 (57 4280 22 ‘ST 
9 P Feet, tails, neckbones........ 2.00 owe 15 2.00 oes 14 2.00 ose 14 
0% Prices of cash, loose and leaf lard on Offal and ‘miscellaneous. ..... aah take ‘52 wee ‘52 py ‘52 
5 the Chicago Board of Trade: ree Fe 0 a Ss ae: ee are ag 
g TOTAL YIELD AND VALUE.69.50 ... $13.91 71.00 $13.79 71.50 $13.38 
Cash Loose Leaf 
ad Saturday, Jan. 2....... 13.80b 12.80b 12.40b Cost of hogs per cwt...... $14.61 $14.64 $14.68 
us. Monday, Jan. 4........ 13.80b 2.80b  12.40b Condemnation loss ........ -08 0 -08 
5 Tuesday, Jan. 5........ 13.80b 12.80b 12.40b Handling and overhead..... 63 4 48 
Wednesday, Jan. 6...... : 2. 12.408 
# say, Yan. eebed i i Sop ‘ TOTAL COST PER CWT. 
7 ata anche 1 DE dink 5 <iaiases a0ebin 
he Packers’ Wholesale Prices TOTAL VALUE ......-0.+0.. 13.91 13.79 13.38 
B Refined lard, tierces, f.o0.b. Chicago......... 14.55 LAGS POF CWE. 2.2 .ccccceseve 1.41 1.47 1.81 
Kettle rend., tierces, f.o.b. Chicago.......... 14.95 Loss last week............ 1.43 1.48 1.80 
an Leaf, kettle rend., tierces, f.0.b. Chicago. . . .14.95 
ns, Neutral, tierces, £.0.b. Chicago...........++- 15.55 
Shortening, TONOOR, Dilibecs KFccccddvceccoses 16.50 
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Tallow and Grease Market 


Dull as New Year Opens 


NEW YORK, JANUARY 6, 1943 


TALLOW.—Little or no trading is re- 
ported in tallow in the New York area. 
Offerings are very slim at all times, 
even though full ceiling bids are being 
placed by consumers. Apparently there 
is some business being done, but re- 
ports of movement are lacking, and it 
is doubtful that there are any conces- 
sions in prices. Some tallow producers 
have taken the attitude of late that 
there may be some revision in prices in 
the future and, of course, their ideas 
are of higher prices for some of the 
list. It appears that their expectation of 
an upward revision is based on the fact 
that numerous rumors have been cir- 
culated on higher farm product levels. 
Meanwhile, only a few odd sales of tal- 
low were brought to light and all prices 
were at ceilings, f.o.b. shipping point, 
with some coming out of the regular 
shipping areas. Among sales reported 
was some special at 8%c and choice at 
8%c. No edible tallow sales were re- 
ported. 


STEARINE.—Conditions remain un- 
changed in this market. Buyers are 
willing to take most anything offered 
by sellers, but the amount made avail- 
able is almost too small to list quota- 
tions, which remain at ceiling levels. 

NEATSFOOT OIL.—The bulk of the 
buying is being done in small lots with 
full ceiling prices ruling on all grades. 
Pure is quoted at 17%c, No. 1, 15%c, 
and extra, 14c. 

OLEO OIL.—Nominal best describes 
this market. Producers are offering very 
little and the buying side has little op- 
portunity to fill long-standing orders. 

GREASES.—A falling off of hog 
slaughter in the East has further lim- 
ited the amount of grease being pro- 
duced and most packers are holding 
production for their own use. Therefore, 
little or nothing is being placed on the 
market for regular buyers and they 
report some of the smallest purchases 
in some time. 


CHICAGO, JANUARY 7, 1943 

TALLOW.—Trading in tallow in the 
Chicago area opened the new year on 
a fairly active basis with a moderate 
amount of business reported. However, 
actual volume of product moved was 
far below what could be called ordinary 
trading. Buyers claimed that the flurry 
of selling was false and see little change 
of the trade loosening up in the near 
future, since demand is far ahead of 
production. Packers have been holding 
a great deal of product for their own 
use, which has cut down on the amount 
being sold. Full ceiling bids were placed 
all week for practically every grade of 
tallow available, but other than a few 
cars of most grades moved on Monday, 
there was little to report. Bids out of 
the usual territory were again tendered 
but failed to attract any volume, even 
though bids were f.o.b. shipping point. 

STEARINE.—This market continues 
quiet and unchanged. Demand appears 
to be far greater than offerings and all 
product moves at full ceiling price of 
10.61c. 

NEATSFOOT OIL.—Quotations 
were: Pure, 18%c, and cold test, 26c.. 


GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%c; ex- 
tra, 144%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15c and special 
No. 1, 13%c; acidless tallow oil is 
quoted at 13%c. 

GREASES.—A fair scattered selling 
of greases was reported this week, but 
offerings were still far short of buyer 
needs. The selling appeared to be in 
spots where there had been some ac- 
cumulation over the holidays, but at the 
same time there were many houses that 
had practically nothing to offer. Some 
greases were for sale from fairly dis- 
tant points, but sold at full ceiling 
prices, f.o.b. shipping point. Included in 
the movement this week were some 
A-white at 8%c, B-white at 8c, and 
a few tanks of lower grades. 








BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, Jan. 7.) 

Any dried blood now being offered 
finds more than a few buyers, with all 
interests willing to pay full ceiling 
prices. Other items on the list are very 
scarce. Hoof meal is very firm with 
offerings getting scarcer as time goes 
on. Ceiling prices apply to all items in 
the by-products market. 


Blood 

Unit 
Ammonia 
oo ck ov neo bbb ode Rbeceesends $5.38* 

Digester Feed Tankage Materials 
Unground, per unit ammonia...............8% 5.53° 
Rees Ges SUD Gis dd wecsctectvccccese 2.50 
Packinghouse Feeds 

Carlots, 
Per ton 
60% digester tankage, bulk................ $71.04* 
50% meat and bone scraps, bulk............ 68.00* 
SEE: was hates pcb chodcussccstgerees 87.20° 
Special steam bone-meal.............50.00@52.50 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50..............335.00@36.00 
Steam, ground, 2 & 26.... . 35.00@36.00 


Fertilizer Materials 
Per ton 
High grade tankage, penne 
10@11% ammonia ... ...$ 3.85@ 4.00n 
Bone tankage, unground, per. ton.... 30.00@31.00 
MEOGS TRONS in esc ci eccvevcedescaceses 4.35@ 4.50 


Dry Rendered Tankage 


Hard pressed and expeller unground Per unit 
45 to 52% protein (low test)..... .--$1.21° 
57 to 62% protein (high test)............ 1.21* 

Gelatine and Glue Stocks 
Per ewt 

Calf trimmings (limed).............. . «++ +$1.00* 

Hide trimmings (limed)........ At 

Sinews and pizzles (green, salted) . 1.00* 

Per ton 

Cattle jaws, skulls and knuckles... .$40.00@42.00n 

Pig skin scraps and trim, per b. 74%@ 7% 





~ Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 


Round shins, heavy.............«.«+. $65.00@ 75.00 

ME Saieg cs teesdeenses 65.00 

Fiat ohima, BEAVY.... 2... sccccccccce 60.00@65.00 

| See 60.00 

Blades, buttocks, shoulders & thighs.. -. 50@ 60.00 

PURGE, WOOD 6 cwddanen sdenreswesdvoe 5.00@57.50 

Hoofs, house run, assorted........... 37.50 

EE oot nbhebch otesavrawecocon a 31.00@32.00 

Animal Hair 

Winter coil dried, per ton........... $ 60.00 

Summer coil dried, per ton........... 32.50 
Winter processed, black, Ib......... nominal 
Winter processed, gray, Ib........... 8 f 
CD ED 0 a vic ceWeer vies cesows 4 @4% 


+Based on 15 units of ammonia. 











FOR FLAVOR AND COLOR UNIFORMITY 


my AULA-SPECIAL 


Wise packers profit by the other fellow’s 
experience. The enthusiastic acceptance with 
which AULA-SPECIAL has been received from 











coast to coast indicates that here at last is Are 


the perfect cure.* Follow the trend to AULA- 
SPECIAL by sending for your liberal free 










working samples today! 


*Complete except for necessary salt 


e WRATORY CURING 


ST 
Y, N.Y Abs SPICES 


SEASONINGS, ETC 


Sturdily 
Built. 











FRENCH 
HORIZONTAL 
MELTERS 


Cook Quickly 
Efficiently. 


THE FRENCH OIL MILL MACHINERY CO. 





PIQUA, OHIO 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 
vessel Atlantic ports.........--+.seeeeeees $29.20 
Blood, dried, 16% per unit.........-.-.++++- 4.95 


Unground fish scrap, dried, 11%% ammonia, 


16% B. P. L., f.o.b. fish factory. .4.75 & 10¢ 
Fish meal, foreign, 11%% ammonia, 10% 

B. P. L., C.1.f. GPOt....ee cece ceeecceverees 55.00 
January shipment .......---.00-eeeeeeeeeee A 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories......... 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-v esse] 

Atlantic and Gulf ports.............«.+-- 30.00 

fp SOO-TD: BAGS... 20. ce scccesccrcccccesss SRO 

in 100-Ib. DAS. «2... eee cece ence eee eceeee 33.00 
Fertilizer tankage, ground, 10% ammonia, 

20% B. PB. Ur, WWMM. 22.0 ccccccccccccce 4.25 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 

nia, 15% B. P. L., Dalk........-e-eeess 5.10 

Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 

£.0.D. WOPKS ..ccccccccccscervesccenecoss $39.00 
Bone meal, raw, 4%% and 50%, in bags, 

per ton, f.o.b. WorkS........--+0+eeeseeee 40.00 
Snperphosphate, bulk, f.o.b. Baltimore, per 

SS OR Pee 10.10 


Dry Rendered Tankage 


50/55% vrotein, unground..............+.-- $1.09 
60% protein, unground...........-..6.ee0ee 1.09 


NOVEMBER MARGARINE TAX 


Taxes paid on oleomargarine during 
November, 1942, including special taxes, 
totaled $155,427.56, compared with 
$111,990.08 a year earlier, according to 
the U. S. Bureau of Internal Revenue. 
Quantity of product on which tax was 
paid during November, 1942, totaled 
221,072 lbs. of colored margarine and 
42,730,000 Ibs. of uncolored; during 


November, 1941, tax was paid on 57,260 
Ibs. of colored margarine and on 34,- 
794,000 lbs. of uncolored. 






EASTERN FERTILIZER MARKETS 


New York, January 6, 1943 


No increase in offerings were notice- 
able in the eastern fertilizer market at 
the start of the new year. Blood was 
moving at ceiling prices with very little 
being offered. A few cracklings also 
moved at ceiling prices. Fertilizer man- 
ufacturers were trying to get material 
but were mostly unsuccessful and will 
probably use substitutes. 





Practically No Trades in 
Cotton Oil Futures Market 


prised most of the buiness done 

in the cottonseed oil futures mar- 
ket this week in the East. The market 
maintained a firm tone at all times with 
ceiling prices bid for the various op- 
tions. Open interest at midweek was 
29 lots, one of the smallest reported in 
many years, and hardly enough for a 
good day of trading. 

Production of crude cottonseed oil 
during November showed a small drop 
compared with a month earlier and at 
the same time production of refined was 
up slightly compared with October. 

Further talk of restraining use of oils 
failed to shake the market under ceiling 
levels again this week. Traders appar- 
ently disregard all news, for demand for 
oils is far greater than offerings. 

It was announced this week that mar- 
garine production during November hit 
an all-time high mark. However, the 
trade held on a firm basis with standard 
quoted at 16%c and hydrogenated at 
17%c, for sales in 10-drum lots. 

SOYBEAN OIL.—Although there has 
been some increase in production of 
soybean oil, very little is being made 
available to buyers with the bulk going 
on contract orders. Demand is good for 
spot and future deliveries, but sellers 
are reluctant to book very far in ad- 
vance. The maximum price of 11%c, 
Decatur, continues. 


PEANUT OIL.—It is reported that 


A FEW switches of contracts com- 





OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable..................... 19 
Wee NE ERK DA ob w cdc codveudabec@basecs 15 
WOGOe I OGRE ons sess ecndécecidracver 17% 
i. - = SERS SIE AR ERS rer ae 18% 


VOIGT GHG 6 6060s cccc sores Tstcdecenecscss 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 


Soybean oil, in tanks, f.o.b. mills....... 
Corn oil, in tanks, f.o.b. millsl......... 


Valley points, prompt................ 12% 
White deodorized, bbis., f.o.b. Chgo.... 16% 
Yellow, deodorized ...........-.see+e00: 16% 
Soap stock, 50% f.f.a., f.o.b. consuming 

UND ~ oc ad cape hesnd.cess see gel 02 chee 2%@ 2% 

% 
% 


ae 
terete 


crushing of peanuts is a little heavier, 
but practically no tank transactions 
were reported. The market has a strong 
tone, even though some of the news re- 
leased in recent days was on the bearish 
side. Ceiling price of 13¢ is quoted on 
peanut oil in the Southeast. 

OLIVE OIL.—This market continues 
to hold a firm tone; offerings of both 
domestic and foreign oils are showing 
signs of dropping off. A fair number of 
sales of imported oil were reported this 
week around the $5 mark, while domes- 
tic is quoted at $4.35 and above. 

PALM OIL.—Quotations are nominal 
and at ceiling levels. The amount of oil 
being offered is almost too light to test 
the list of quotations. Majority of sales 
are made in small lots. 

COTTONSEED OIL.—Southeast 
crude was quoted Friday at 12%@ 
12%c; Valley 12%c and Texas, 12%c at 
common points. 

Futures market transactions for the 
week at New York were: 


MONDAY, JANUARY 4, 1943 


—Range— 

Sales High Low Bid Pr. el. 
January ..... - sa 0 béee 14.45 14.45 
February ..... ee ofa ate —_ 14.45 14.45 
March ....... 2 445 «14.45 «414.45 ~=«14.45 
fe oe vee¢ eles 14.45 14.45 
Pe ere ot foes Sead 14.45 14.45 

Sales, 2 lots. 
TUESDAY, JANUARY 5, 1943 

January ...... id eek 14.45 14.45 


February ..... os Sha joke 14.45 14.45 





No sales. 

WEDNESDAY, JANUARY 6, 1943 
January ...... 1 ‘ soo se ry 45 14.45 
February ..... ee 45 14.45 
March ....... 1 14.45 14.45 14.45 14.45 
BED oes erecs ry véee a 14.45 14.45 
BP cs pectene 14.45 14.45 
Gee & wan dies c's 1 14.45 14.45 

Sales. 3 lots. 

THURSDAY, JANUARY 7, 1943 

January ...... éuéé 14.45 14.45 
February .... 25 ive che 14.45 14.45 
March ..... ae poe Cate 14.45 14.45 
Free 0% oon’ coe 14.45 14.45 
re 14.45 14.45 
Ge | waadviece 14.45 14.45 

No sales. 


(See later markets on page 31.) 











ARE YOU CANNING 


for the Army or Lend-Lease? 


LET US GUIDE YOU AS WE HAVE GUIDED OTHERS 


JEAN E. HANACHE 


FOOD CHEMIST & TECHNOLOGIST 
82-03 165th Street, Jamaica, 


New York 
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HIDES AND SKINS 





All domestic hide markets firm but 
quiet—New buying permits from 
WPB expected next week. 


Chicago 


HIDES.—The packer hide market has 
been quiet throughout the week. All 
packers had moved their Nov. produc- 
tion during the active trading period a 
couple weeks back, and were already 
sold into early Dec. at some points. 
New trading permits, covering Dec. 
hides, are awaited by the trade and the 
WPB is expected to issue these some- 
time during the early part of next 
week. While there were said to be a 
number of unfilled permits standing in 
the market when trading for the month 
was furnished, these permits did not 
expire until the end of Dec. and conse- 
quently there has been no talk of spe- 
cial or interim permits in the market 
this week. 

The New York market is also sold up 
to the end of Nov., and the larger out- 
side packers are in the same position. 
While no trading is possible until next 
WPB permits are issued, the market 
is quotable strong at the listed ceiling 
prices for all grades of hides and skins. 

The Pacific Coast market is strong at 
the ceiling of 13%%c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
points, Nov. hides having cleared on 
that basis a couple weeks back. 

The outside small packer productions 
are well sold up to early Dec. Hides 
moving on an all-weight basis sold at 
15c flat, trimmed, for native steers and 
cows and 14c for brands; native bulls at 
11%¢, flat, and brands at 10%c. Where 
the hides were graded at the time of 
take-up and sold on a selected basis, full 
packer prices were secured. 

The country kill should be showing a 
good increase by now, and there are 
said to be quite a few country hides 
around. However, local buyers indicate 
that they have been unable to buy any 
country stock under the full ceiling. 
While tanner buyers naturally favor the 
packer take-off, turning to countries as 
a last resort, all the trading in the coun- 


try market recently has been on the 
basis of all-weights at 15c flat, trimmed, 
or 14e flat, untrimmed, f.o.b. shipping 
points. 

There has been considerable talk re- 
cently in the trade regarding the re- 
stricting of WPB permits for the differ- 
ent selections of hides to the number 
being actually produced each month. 


Shoe production during Nov., for 
which final figures were released this 
week, showed a seasonal decline of 
somewhat less than normal extent from 
the Oct. figure, and was actually slight- 
ly above the total for the corresponding 
month a year ago, this being the first 
month since April that production has 
exceeded that of a year earlier. Total 
Nov. production was 35,100,378 pairs, 
a decrease of 11.9 percent from Oct. 
total of 39,842,0502 pairs, and 0.9 per- 
cent over the Nov. 1941 total of 34,794,- 
703 pairs. Production for the first eleven 
months of 1942 was 443,464,847 pairs, 
or 3.6 percent decrease from the 459,- 
930,320 produced during the same period 
of 1941. 


FOREIGN WET SALTED HIDES. 
—There was a little more trading in 
the South American market at un- 
changed prices just prior to the close 
of the year; two lots totalling 10,000 
Montevideo standard heavy steers sold 
equal to 16%c; 1,200 Artiga light stand- 
ard steers sold steady; 2,000 Nacional 
ex-lights were reported equal to 18c; 
two lots totalling 2,500 Artiga kips also 
sold, all coming to the States. Further 
trading, as the new year started, in- 
volved 5,000 LaPlata standard steers at 
106 pesos; 4,000 Montevideo standard 
heavy steers equal to 16%c; 2,500 Ar- 
tiga reject extremes at 18c; 2,000 Na- 
cional extremes were also reported, and 
a few Uruguay light steers at 14%c. 


CALF AND KIPSKINS.—The pack- 
er calfskin market is strong at 27c for 
heavies, and 231c for lights under 9% 
lb., and closely sold up to end of Nov. 
City calfskins are firm at 20%c for 8/10 
lb. and 23c for 10/15 lb., and likewise 
sold up; outside cities are salable at 
same figures, and country calf at 16c 





for 10 Ib. and down and 18c for 10/15 © 


lb., f.0.b. shipping point. 


Packer kipskins are sold up to end of 
Nov. at 20c for natives and 17%c for 
brands. City kipskins are firm at 18¢ 
for 15-30 lb. natives and 17c¢ for brands; 
straight country kips are salable at 16c, 
flat, f.o.b. shipping point. 


Packer regular slunks last sold at 
$1.10, flat; hairless are quotable at 55c, 
flat.. 

HORS EHIDES.—Comparatively 
light accumulation and a steady de- 
mand keeps the horsehide market well 
cleaned up at individual ceiling prices. 
City renderers, manes and tails on, usu- 
ally move at $7.50@7.75, selected, f.o.b. 
nearby sections; trimmed renderers at 
$7.10@7.25, del’d Chgo.; mixed city and 
country lots $6.50@6.60, Chgo. 

SHEEPSKINS. — Dry pelts are 
steady at 27@28c per lb., top for full 
wools, del’d Chgo. Local packers report 
a sharp slowing up in shearling produc- 
tion now, while demand continues un- 
diminished; two packers each sold a car 
this week at ceiling prices, No. 1’s $2.15, 
No. 2’s $1.90, No. 3’s $1.00, and No. 4’s 
40c. Pickled skins are running more 
ribby now, with black cockle more in 
evidence, increasing the production of 
the lower grades; skins are moving 
steadily at individual ceilings by grades, 
with general market quoted around 
$7.50 per doz. packer production. There 
was further trading in packer wool 
pelts early this week involving several 
cars of late Dec. pelts which are re- 
ported to have sold at $3.60@3.65 per 
ewt. liveweight basis. Some trading in 
Jan. pelts on bids is scheduled during the 
next few days, with $3.70 or better per 
ewt. liveweight basis being talked for 
Jan. production. 


The OPA on Dec. 29 issued Amend- 
ment No. 4 to MPR No. 145—Pickled 
Sheepskins—effective as of that date, 
reducing the maximum prices for New 
Zealand pickled lambskins by 2% shilJ- 
ings per doz., f.o.b. the port of ship- 
ment in New Zealand, equivalent to 41c 
per doz. for spot sales of these skins sold 
after arrival or subject to arrival in the 
States, and restoring the normal price 
differential between those skins and do- 
mestic lambskins. 


Watch Wanted page for bargains. 
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SAUSAGE PROBLEMS? Here’s Your nies 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, ey 
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AMA PURCHASES 


AND 


ANNOUNCEMENTS 











NOTICES.—The AMA has issued Im- 
portant Notice G-15, which reads as fol- 
lows: “On account of the continuing 
necessity for most efficient utilization 
of ship cargo space, it is probable that 
we will curtail or discontinue the pur- 
chase of pork items which contain a 
predominant percentage of bone,—such 
as spareribs, pigs feet, neck bones, back 
bones, head, tails, etc.” Notice G-16 re- 
minds packers that complete informa- 
tion should be included on all offer 
forms. Numerous offers of meats are 
now being received that fail to carry all 
necessary information. Important No- 
tice G-17 deals with export nailed wood 
lard containers. This notice relates to 
wooden box specifications for export 
lard. In Special Notice G-18, full speci- 
fications are given for the packaging of 
frozen, cured, salted and smoked meats 
and dried sausage. The standardization 
of containers is meant to utilize cargo 
space to the best advantage. 

AMENDMENTS. — Recent amend- 
ments issued by the AMA included FSC- 
10, Amendment 1, Revision 1, which 
gives revised specifications for canned 
corned pork. Amendment 22, Revision 2, 
gives changes for frozen boneless beef 
for manufacturing purposes. Amend- 
ment 10, Revision 4, deals with specifi- 
cations on frozen beef trimmings. 
Amendment 36 carries specifications for 
frozen dressed packer hog sides, while 
Amendment 32, Revision 1, gives minor 
changes in frozen pigs feet. 

PURCHASES. — Purchases by the 
FSCC during the week ended December 
26 included 5,880,000 lbs. lamb; 240,000 
frozen mutton; 330,000 lbs. frozen bone- 
less beef; 45,000 lbs. dried beef; 595,000 
Ibs. veal sides; 15,514,612 lbs. lard; 
130,000 Ibs. rendered pork fat; 96,130 
bundles, 100-yards each, hog casings; 
12,431,000 lbs. cured pork; 1,420,000 
Ibs. Wiltshire sides; 31,051,494 Ibs. 
canned pork; 116,000 lbs. edible tallow; 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


Very little trading took place in the 
provision market as the week drew to 
a close. A few heavy loins and part-car 
lots of other green items moved at ceil- 
ing levels. 


Cottonseed Oil 


Valley crude 12%c; Southeast, 12% @ 
12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Thursday close, were: 
Jan. 14.45; Feb. 14.45; Mar. 14.45; 
April 14.45; May 14.45; July 14.45; no 
sales. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during November, bought at stockyards 
and direct, is reported by the U. S. De- 
partment of Agriculture: 

Nov. 
1942 
Per- 
cent 


Oct. 
1942 
Per- 
cent 


Nov. 
1941 
Per- 
cent 
Cattle— 


oe ky ards 77.00 77.538 


23.00 22.47 


76.54 
23.46 
Calves— 
Stockyards 67.41 
GERD cc ccdc cet scntte 32.59 


65.99 
34.01 
Hogs— 


Stockyards 
Other 


cccccecccetntt 
54.26 


47.97 
52.038 
Sheep and lambs— 


Stockyards ..........59.51 
Other 


59.93 
40.07 





2,175,000 Ibs. fresh frozen pork loins; 
480,000 lbs. salted pigs feet and 1,879,- 
984 lbs. colored oleo margarine. In- 
cluded in purchases for the week ended 
January 2 were 18,884,450 Ibs. cured 
pork; 300,000 lbs. prime steam lard; 
1,200 bundles, 100-yards each, hog cas- 
ings; 2,290,000 lbs. frozen pork loins; 
220,000 Ibs. salted pigs feet; 3,220,000 
Ibs. Wiltshire sides; 53,750 lbs. cured 
pork meat; 2,635,000 lbs. lamb; 720,000 
Ibs. mutton; 450,000 Ibs. frozen boneless 
beef; 305,000 Ibs. veal sides and 19,682,- 
350 Ibs. canned pork. 


CHICAGO HIDE QUOTATIONS 


Quotation on hides at Chicago for 
the week ended Jan. 8, 1943: 


PACKER HIDES 
Week ended 
Jan. 8 


@15% 
@14% 


Prev. 
week 
Ilvy. nat, strs. 
Hvy. Tex. strs. 
livy. butt 

brnd’d strs... 
Hvy. Col, strs.. 
Kx-light Tex. 

strs. 
Iirnd'd cows... 
Iivy. nat. cows. 
Lt. nat. cows.. 
Nat. bulls 
Brnd'd bulls. 
Calfskins .....238% 
Kips, nat 
Kips, brnd'd... 
Slunks, reg.... 
Slunks, hris.... 


at pat bt 
mboo ¢ 


—— toh 
S238 
OF 


ALHADEAAS 
S 


Nat. all-wts.... 

Branded 

Nat. 

Brud'd bulls. 

Calfskins 

Kips 

Slunks, reg.... 

Slunks, bris.... @55 @55 
All packer hides and all calf and kipskins quoted 

on trimmed, selected basis; small packer hides 

quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


livy. @l4 

Hvy. @i4 

Buffs l , 15 
Extremes .... mit 215 

Bulls 10% 
Calfekins .... +74 16 


Kipskins 6 @i6 
Horsehides 6.50@7.75 6.25@7.10 
All country bides and skins quoted on flat basis. 


steers.... 
cows... 


‘6. }0@7.75 


SHEEPSKINS 


Pkr. Shearlgs.. @2.15 
Dry pelts ..27 @28 27 


@2.15 
a2 


1.75@1.80 
24% @25 


RECORD MARGARINE MAKE 


Reports from manufacturers of mar- 
garine to the U. S. Department of Agri- 
culture indicate that 47,443,000 lbs. of 
that product was produced during No- 
vember, 1942. This was again the largest 
production for any month on record. 
November, 1942, production was 15,- 
092,000 Ibs. heavier than that of Novem- 
ber, 1941, and 15,909,000 Ibs. greater 
than the average for November during 
the five years 1937 to 1941. 





LEND-LEASE 


FIGHTING FORCES 
CIVILIANS 


Regardless of their destination, your hams this year 
more than any other need the protection of CAHN 
STOCKINETTES. Don’t delay . . . order now! 


* 
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HOG WEIGHTS AND COSTS 











Average weights of barrows and gilts 
and sows ran exceptionally heavy at the 
six leading markets during the final 
month of last year. All markets re- 
ported heavier weights for barrows and 
gilts during December than a year 
earlier. Gains ranging from 2 to 12 lbs. 
were reported, with Omaha having the 
sharpest gain and St. Louis the smallest. 
Only St. Paul had a lighter average 
weight on sows during the month, while 
other markets reported gains ranging 
from 1 to 12 lbs. The heaviest average 
weight on sows was at Chicago while 
St. Paul had the lightest. 

Packer costs of all hogs maintained 
a wide margin over costs of a year 
earlier. Prices of barrows and gilts 
ranged from $13.65 to $14.03 during 
December compared with a range of 
$10.48 to $10.75 a year earlier. The 
range of costs on sows was from $13.40 
to $13.84, compared with average costs 
of $9.67 to $9.89 a year earlier. 

U. S. Agricultural Marketing Admin- 
istration reports average weights and 
prices during December as follows: 


BARROWS 

AND GILTS sows 

Dee. Dec. Dec. Dec. 

1942 1941 1942 1941 

Ibs. Ibs. Ibs. Ibs. 
Pere 238 235 443 441 
Kansas City ...... 241 236 27 413 
QeMORE. ones cescvecs 256 244 441 440 
National 

Stock Yards ..... 222 220 417 405 

St. Joseph ........ 232 226 424 420 
Fe err 225 217 398 410 

BARROWS 

AND GILTS SOWS 

Dee. Dec. Dee. Dec. 

1942 11 12 1941 
Chicago ......... $14.08 $10.75 $13.84 §$ 9.89 
Kansas City ..... 13.88 10.55 13.43 9.82 
eee 13.84 10.53 13.55 9.88 
National 

Stock Yards ... 13.98 10.72 13.43 9.67 

St. Joseph ....... 13.87 10.62 13.40 9.84 
OR. Peak ..iv.ice 13.65 10.48 13.44 9.79 





Argentine Hog Production 
Is at Record High Levels 


Argentine hog production continued 
at record high levels in the third quar- 
ter of 1942, it is reported by the U.S. 
Department of Agriculture. Prices con- 
tinued relatively high but a little below 
the June level and were more in line 
with what packers felt justified in pay- 
ing in view of the 1941-42 British con- 
tract price. 

Continued low prices of corn make 
feeding operations profitable. Receipts 
of hogs at packing plants and Liniers 
market established an all-time record 
during the 3-month period ended Sep- 
tember 30. Receipts totaled approxi- 
mately 609,000 head, an increase of 25.3 
per cent above the preceding quarter 
and 65 per cent above the same quarter 
of 1941. 


CORN BELT DIRECT TRADING 


(Reported by U. 8. Department of Agriculture, 
Agricultural Marketing Administration.) 
Des Moines, Ia., January 7.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices moved 15 to 25c higher on light 
marketings and broad demand. 


Hogs. good to choice: 





160-180 Ib. ....... wus aden gade . .$13.10@14.20 
PT, 80g cb> e's ove eseouus sectee 13.90@ 14.45 
NG bo chat «Kein v6 0 cdb bee onsen 14.15@ 14.45 
I, Gunes ¢n.0 dese e's dda bese ca 14.05@ 14.35 
Sows: 
nips ceawerecephekseeewee $13.70@ 14.20 
AD ee, Aree 13.60@ 14.10 
EER. .oscipivieda ee 64456055008 dt 13.45@ 14.05 


Receipts of hogs at Corn Belt mar- 
kets for the week ended January 7: 


This Last 

week week 
OS ON ER ene HOL. HOL. 
Mod etcvoseve ns 40,500 41,200 
A ME Bibs cxcectecoeve 41,200 35,600 
- A” Sy eee 59,800 58,000 
Wednesday, Jan. 6............ 47,600 60,900 
DE SE, Bi nccvapestces 44,700 69,500 





PARAGUAY FIXES HOG PRICES 


A price fixing decree recently issued 
by the Paraguayan government is ex- 
pected not only to provide more beef 
for local consumption without a rise in 
price, but also to establish minimum 
prices for the same type of cattle to 
packing plants and maximum prices for 
the sale of meat for domestic consump- 
tion. It will also furnish a balance of 
funds that may be diverted to payments 
of the British sterling loan. A shortage 
of meat in some sections during the 
past few months is immediately respon- 
sible for the decree. 


The decree provides that packing 
plants must pay a minimum over-price 
of 4.50 pesos per kilogram (0.6c per lb.) 
on all animals purchased. Fifty per 
cent, or 2.25 pesos (0.3c). is to be paid 
directly to the seller of the cattle, while 
the remainder is to be deposited in the 
Banco Agricola to be paid out as a sub- 
sidy on cattle sold to the municipal 
slaughter house. 


LIVESTOCK COST AND YIELD 


Average cost, yield and weight of fed- 
erally inspected kill in November: 


Average live weight Ibs. 


Nov. Oct. Nov. 

1942 1942 1941 
og , EERE $932.44 $921.53 $960.42 
CO |... Wii cide 982.86 971.10 1,025.08 
Calves .......... 229.05 239.78 210.21 
|. Se ee 244.61 240.56 233.33 
Sheep and lambs. 87.34 86.41 86.85 


Average yields (per cent) 


COESED: “San ciav acts 51.49 51.99 53.61 
GS secede s ows 55.00 55.18 54.99 
Sn ccebnonses 75.19 74.63 75.41 
Sheep and lambs. 44.76 45.13 46.47 


Average cost per 100 Ibs. 


EE $10.84 $10.79 $ 8.74 
rr 13.73 13.30 10.72 
aera 11.66 11.57 9.32 
Sheep and lambs. 13.66 14.67 10.14 
Ee rere 11.64 10.98 10.05 
*Also included in ‘‘cattle’’ data. 





“SPEED” 








DAYTON, OHIO 
LAFAYETTE, IND. 


INDUSTRY’S MOST 
URGENT DEMAND 


’ FORT WAYNE, IND. 


CINCINNATI, OHIO NASHVILLE, TENN- 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 











DETROIT, MICH. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 














LOUISVILLE, KY. 





SIOUX CITY, IOWA 


A 


wees 





NEBRASKA HOGS - FATTENED ON CORN 


FREMONT 


PLATTE VALLEY COMMISSION CO. mixew: 
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Farm Product Prices 
Highest in 22 Years 


Prices of farm products advanced 
sharply at the year end to reach the 
highest level since October, 1920, the 
U. S. Department of Agriculture re- 
ports. At 178 per cent of the August 
1909-July 1914 average, the mid-Decem- 
ber index of local market prices of agri- 
cultural commodities was 9 points above 
a month earlier and 35 points above 
December, 1941. Prices paid by farmers, 
interest and taxes, at 155 remained un- 
changed from November 15 to December 
15. As a result, the ratio of prices re- 
ceived to this combined index of per- 
unit farm costs jumped to 115. In mid- 
December this exchange ratio was 6 
points higher than a month earlier and 
15 points above a year ago. 

For the entire year 1942, the average 
index of prices received was 157; the 
index of prices paid, interest and taxes 
was 152, and the ratio between them 
was 103. The rise in farm product 
prices between November 15 and De- 
cember 15 was fairly general. 

The index of meat animal prices 
slipped off 1 point from November 15 
to December 15 as a decline in hog 
prices more than offset minor upturns 
for other species. This is the sole group 
to show a decrease during the month. 
Holdings of pork in cold storage in- 
creased somewhat during November as 
hog slaughter rose sharply. At $13.27 
per cwt. in mid-December, hogs aver- 
aged 17c down from a month earlier, 
but still nearly $3 higher than a year 
earlier. 


CANADIAN EXPORTS HEAVY 


MONTREAL.—About 25 per cent of 
Canada’s meat supplies during 1942 
were sent to the United Kingdom, food 
supply officials said in a review of the 
contribution by the Dominion to over- 
seas requirements. J. Gordon Taggart, 
foods administrator for the Wartime 
Prices and Trade Board and chairman 
of the Canadian Bacon Board, said 
about 75 per cent of inspected hog 
slaughterings in 1942 went overseas to 
meet British bacon demands. This 
would not represent 75 per cent of total 
Canadian slaughterings, however, since 
considerable numbers were not in- 
spected. 

Exports of beef and other meat sup- 
plies are limited, but Mr. Taggart 
estimates bacon shipments represent 
about 25 per cent of the volume of all 
meats—pork, beef, veal, mutton, chick- 
en and turkey—made available in 1942. 


FINANCIAL NOTES 


The board of directors of John Mor- 
rell & Co. has declared a dividend of 
25c per share on the common stock, 
payable January 30, 1943, to stockhold- 
ers of record at the close of business 
January 15, 1943. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, January 7, 1943, reported 
by U. S. Dept. of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quoted): 


BARROWS 
Good and 
1230-140 


270-300 
300-330 
330-360 
360-400 Ibs. 
Good: 
400-450 
450-550 
Medium: 
250-550 


STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 

STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 

STEERS, Common: 
700-1100 Ibs. 

HEIFERS, Choice: 

600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. .. 
HEIFERS, Medium: 
500-900 Ibs. 
HEIFERS, Common: 
500-900 Ibs. 
COWS, All Weights: 
Good 
Medium 


Cull & common... 


Canner 


AND GILTs: 


CHICAGO NAT. 8TK. YDS. OMAHA KANS. CITY 


. 14.30@14.70 


14.45@ 14.65 


-++ 14.10@14.25 
-» 14.10@14.25 
-+» 14.10@14.25 

- 14.00@ 14.20 


3.004 14.15 


2 
. 13.75@14.10 


. 13.00@13.50 
Slaughter Cattle, Vealers and Calves: 


14.00@15.25 
14.50@ 15.50 
50@ 15.75 
-0@ 15.75 


2.004 14.00 
2.004 14.50 


-00@ 12.00 


-00@ 13.14 
9.00@11.00 


2.254 13.7% 
-T5@ 12.25 
-23@ 9.7% 
7.00@ 8.2. 


ights: 


- 138.50€414.25 


Sausage, cutter & com.. 
VEALERS, All Weights: 


Good and choice..... 
Common and medium. 


Cull 


3.50@ 14.25 
12.00@ 13.50 
10.00@ 12.00 


- 13.75@16.00 


CALVES, 500 Ibs. down: 


Good and choice. . 


Common and medium. be 


Slaughter Lambs and Sheep:' 


LAMBS* 
Good and 


Common 
YLG. WETHERS: 


Good and choice* 


choice* 
Medium and good* 


:. 10.50@13.75 


8.50@ 10.50 


. 12.25@14.00 


9.50@ 12.25 
8.25@ 9.50 


15.50@ 16.10 


- 14.00@15.25 


Medium and good*...... 


EWES: 
Good and choice* 


Common and medium... 


75@ 13.75 


-25@ 14.50 
-50@ 13.00 


7.30@ 9.00 
6.30@ 7.50 


8ST. PAUL 


$13.35@ 14.00 


13.85@ 14.50 


14.35@ 14.80 . 

14.75@14.85 14. , . . 

14.75@14.85 14, 2! 14.55@ 14.70 
y 14. 14 


14.40 


13.75@14.85 
13.75@ 14.85 
13.70@ 14.80 
13.60@ 14.75 


13.50@ 14.70 
13.40@ 14.60 


13.25@ 14.60 


14.75@ 


15.00 
15.25 
15.25 


14.00@1 


14.25 
14.25 


12.00@ 14.: 
12.25@ 14.22 


10.75 


14.22 
14. 


-00@ 13.00 
-W@11.25 


2.004 13.50 
.75@12.00 
.00@ 
.5@ 


WE 13.50 
.0@ 13.50 
-0@ 12.50 
-50@ 11.50 


-25@ 15.50 


13.00@ 14.25 
11.25@ 13.00 


7.004 7. 
5.75@ 7.00 5.50@ 7.25 


‘Quotations on wooled stock based on animals of current seasonal market weights and 


$14.25@ 14.50 
14.50 only 
14.50 only 
14.50 only 

70 §=14.50 only 

14. £14.70 14.50 only 

14. 14.70 14.50 only 

14. 14.70 14.50 only 

14.55@14.65 14.50 only 


14.75 
14.65 
14.60 


14.10@14.25 
14.00@ 14.25 
14.00@ 14.25 
14. 14.25 


14.00@ 14.15 
14.00@14.10 


14.00 only 
14.00 only 
14.00 only 
14.00 only 


13.75@ 14.85 
13.60@ 14.75 


14.00 only 
14.00 only 


13.50@ 14.00 13.80@ 14.00 


14.25@15.25 15.25@ 16.25 
14.50@15.75 13. 30@ 16. 

15.50@ 16.50 
15. 116.50 


14.25@15.50 

3.1 4 ’ 14.25@ 15.50 

15.22 ‘75@15. . ! 14.25@ 15.50 
15.25 12 5. 14.25@ 15.50 


11.75 
12.00 


13.25 
13.50 


-T5@ 14.25 
-T5@ 14.25 


10.25@ 12.00 OG 11.75 


14.00@ 15.00 
14.25@ 15.00 


50@ 15.75 
-0E 15.75 


50@ 13.75 
2.50@ 14.00 


12.50@ 14.00 
12.50@ 14.25 


2.50@ 14. 
2.0@ 14. 


10.50@ 12.50 10.50@12.5 012.50 


9.25@10.50 9.25@ 10.50 


— 
once 


begat 
RAaH 
~ 
a 


Re 


"Sr 
a4 
ot 


9.75 
8.00 


@AAS 


ever 
dh 
ss) 
au 
ry ) 


ad 


13.50@15.50 
9.00@ 13.50 


— 


ae 
33 


13.504 16.00 
10.00@ 13.50 


2 
6 


15.00@ 15.75 
14.25@14.75 
11.50@ 14.00 


15.00@ 15.50 
13.00@ 14.75 
10.00@ 12.75 


13.00@ 14.00 
11.75@ 13.00 


7.75 25@ 8.25 7.W@ 8.25 


6.25@ 7.25 


wool growth. 


*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, and 
on ewes of good and choice grades, as combined, represent lots averaging within the top half of the good 
and the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts for five days ended Janu- 


ary 1: 
Cattle 


Los Angeles ........ 2,507 
San Francisco 240 
Portland ........... 1,285 


y 9, 1943 


Calves 
717 

5 

120 


Hogs 
1,602 
1,603 
1,960 


Sheep 


26 


3,485 


885 


CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the first three 
days this week were as follows: 19,748 
cattle, 2,165 calves, 38,749 hogs and 16,- 
026 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by = at principal 
eenters for the week cating turday, January 2, 
19483, as reported to The National Provisioner: 


CHICAGO 

Armour and ons’ Wilson 5,467 [Sager Ox a * /& Com 
pany. 9,146 hogs; % 

estern Gon 6 tet el ~ % 8,705 ho; 
Packing Co. 7 hogs; Shippers, bogs 
Others, 82,137 b hogs. 
Total: 22,157 cattle; 2,381 calves; 
360 sheep. 


Aner 
0 hogs; 


82,984 hogs; 
KANSAS CITY 
Cattle Calves 


Armour and Company. 4,047 186 
Gateny Pkg. 1,690 231 


Sheep 
6,977 
5,949 
5,166 
4,125 


26,966 


OMAHA 


Cattle and 


alves Sheep 


12,176 
6,124 
6,467 
2,168 


Armour and Company. . 
Cudahy Pkg. Co.. 
Swift & Company 


om gas calves: Eagle Pkg. Co., 23; Grt. 
Omaha “E60% Geo. Hoffman, 14; Kroger 
Pkg. Co, Omaha Pkg. Co., 249; John Roth, 
169; So. Omaha i ae ©o., 537; Superb Pkg. Co., 
868; Lincoln Pkg 

Total: 558 cattle ng calves; 27,230 hogs and 
26,935 shee; 


EAST 8T. LOUIS 
Cattle Calves Sheep 


Armour and Company. 1,804 388 . 4,932 
Swift & Company.... 1,295 2,492 


Others 
Shippers 


Total 


110 
1,231 
3,024 
SIOUX CITY 


Cattle Calves Sheep 


1 
5,159 
35,195 


Shippers 
18,816 


Cattle Calves 
Swift & Company.... 2,448 200 
Armour and Company. 2 750 176 
Others 531 10 


Hogs 
9,597 
8,353 
1,656 

19.616 

Not including 11,746 hogs bought direct. 


Sheep 


11,454 
5,444 


16,898 


OKLAHOMA CITY 


Cattle Calves Hogs 
Armour and Company. 1,713 329 ‘ 316 
Wilson & © 1,611 447 293 
Others 200 1 
777 = 55,075 609 
Not including 139 cattle and 9,465 hogs bought 
direct. 
WICHITA 


Cattle Calves Hogs Sheep 

Cudahy Pkg. Co 124 5,434 811 

Dunn & Giestes me edad oes 
Fred W. Dold. err “241 
Sunflower Pkg. Co.. wees 201 
Excel Pkg. Co 33: eves abwa 
Others Sbo'e 533 
"724 6,409 409 

Not including 947 bees bought direct. 


FORT WORTH 


Cattle Calves 
Armour and Company. 1,828 749 = 3,065 
Swift & Company.... 2,541 709 3,547 
Blue Bonnet Pkg. a 11 515 
City Pkg. Co aro 137 
H. Rosenthal 7 ose 


1,476 


Hogs 


7,264 


8ST. PAUL 


Cattle Calves Hogs Sheep 
Armour and Company. 1,696 2,110 18,164 5,553 
cessor Pkg. 6 477 coee «=. 86.555 
Dako ta Phe Co.. sece 
Swift & Company. oan 6,670 


8,727 30,429 
1,485 esee 
7,865 48,593 


15,778 


DENVER 
Cattle Calves 
Armour and Company. 1766 54 
Swift & Company.... 688 42 
Cudahy Pkg. 1 29 
Others é 116 


341 13,740 


CINCINNATI 


Cattle Calves 
S. W. Gall’s Sons.... .... 25 ale 2 
BE. Kahn's Sons Co.. 368 5,832 
Lohrey Packing Co... .... atmo 234 se 
ove. 2,981 eoes 
64 ence 16 
s ws, Sa eas 
J. F. Stegner Co 226 odes nace 
Others 525 96 
Shippers 26 


Hogs 


955 14,316 816 228 


Not including 1,306 enttle, 143 calves and 1,411 
hogs bought direct. 


TOTAL PACKERS’ PURCHASES 


Week Cor. 
ended Prev. week, 
Jan. 2 week 1942 
-108,175 100,071 
.816,916 311,715 
60,802 158,085 


Cattle 
158, 279 


CHICAGO RECEIPTS HEAVIER 


Receipts of all classes of livestock at 
Chicago during 1942 totaled 10,368,062 
head, largest volume of receipts since 
1934. Included in this total were 5,338,- 
187 head of hogs, 2,181,763 cattle, 248,- 
352 calves and 2,596,140 sheep and 
lambs. Greatest increase in marketings 
was in sheep and lambs, up 19 per cent. 
Hogs were up 15 per cent, cattle, 7 per 
cent and calves, 2 per cent. 

Packers paid a total of $499,767,000 
for all classes of livestock, a gain of 43 
per cent over last year. Broken down 
for classes, cattle called for an invest- 
ment of $273,947,000; hogs cost $188,- 
702,000; sheep and lambs, $30,366,000, 
and calves, $6,357,000. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal inspec- 
tion during November: 

Nov. 
1942 


Per- 
cent 


Oct. 
1942 
Per- 
cent 


Nov. 
1941 
Per- 
cent 
Cattle— 

34.62 38.54 
-61.70 57.72 

3.68 3.74 


44.19 
Cows and heifers... 
Bulls and stags 

on 3 

46.32 

53.04 
Stags and boars 
Sheeps and lambs— 
Lambs and yrigs 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Administra- 
tion, at seven southern packing plants 
located at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 
Ala.; Jacksonville, Fla.; week ended 
January 2: 


Cattle Calves 


Week ended Jan. 2 418 
Last week 1,538 485 
Last year 380 


Hogs 

24,624 
15,095 
14,291 


CHICAGO LIVESTOCK ~— 


Statistics of livestock at the Chicago Uniog 
Stock Yards for current and comparative periods, 


TtRECEIPTS 


Cattle Calves . Hogs 
Fri., Jan. 1—Holiday 
2 11 


1,156 
914 
Jan. 700 


——e 
*Week’s total . . 8,438 101,836 32,319 
Prev. week . 37,625 2,989 111,304 42, 
2,819 127,070 40,542 
y 4,428 117,638 36,273 
*Including 144 cattle, 86 calves, 33,367 hogs and 
5,735 sheep direct to packers. 


Thurs., 


SHIPMENTS 


Cattle Calves 
Fri., Jan. 1 eapene 


253 
208 
200 
Week's total 661 
Prev. week 1 653 
Year ago 285 512 
Two years ago 7 685 


+tJANUARY RECEIPTS 


—January 
1943 1942 
49,769 
3,128 
152,558 
50,077 
tAll receipts include directs. 


Gain 


HOG RECEIPTS, WEIGHTS AND PRICES 


—-Prices— 
Top AY. 
$14.85 14 
14.95 0 

11.50 
7.35 
6.00 
8.00 
8.65 


Av. 1938-42 $8.30 


*Receipts and average weight for week ending 
Jan. 2, 1943, estimated. 


No. 
Rec'd 


*Week ended Jan. 2.121,400 


Previous week 


WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle 


Week ended Jan. 2. i. 75 
Previous week 4.75 
942 


Sheep 
$7.45 
7.45 
5.95 


Hogs 
$14.45 
14. 


$4.45 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, Jan. 7: 
Week ended Prev. 
Jan. 7 week 
Packers’ purchases 36,421 
Shippers’ purchases 7,888 


Total 44,309 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended January 2: 


At 20 markets: Cattle 


Week ended Jan. 
Previous week 
1941 


Sheep 
269, oe 
256,000 
242,000 


232,000 
222,000 


Hogs 


511,000 
528,000 
513,000 


At 11 markets: 


Week ended Jan. 
Previous week 
1941 


Hogs 


422,000 
462,000 


At 7 markets: 


Week ended Jan. 
Previous week 
1941 


Hogs 
385,000 
415,000 
394,000 
309,000 
409,000 
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SLAUGHTER REPORTS 































































MEAT SUPPLIES AT EASTERN MARKETS 
























































J Unies” al reports to THE NATIONAL PROVI- (Reported by the U.S. Department of Agriculture, Agricultural Marketing Administration) 
periods, SIONER show the number of livestock slaughtered 
at 15 centers for the week ended Jan. 2, 1943: WESTERN DRESSED MEATS 
st CATTLE NEW YORK PHILA. BOSTON 
Week Cor. STEERS, cgrcass Week ending January 2, 1948............. 3,846 675 688 

| 6,440 ended Prev. week, WEG, MOEN wodoccnnssoscavancscosoheds 4,498 751 523 
10,68 Jan.2, week 1942 Same week year @g0...........-e0seeeeuee 9,120 2,242 2,874 
| San SEL, oncues eiites i 18,104 28,006 pows Wes aimee 2 ¢08 1.388 
7 Kansas City ............. 14.719 13.828 14.771 , carcass eek ending January 2, 1948...........+. 1,245 1, ’ 
) Te po agegeiegtayt 13,582 11,486 14,486 Wed GONE, SFA as cke'Seccsccecacevede 1,149 1,944 1,258 
} 82,818 | gente esha one Same week year @g0...........00.eseseee: 567 1,216 2,514 
| oan Bloax Clty «2.02.02. .200. 7,607 4,959 7.399 © BULLS, carcass Week ending January 2, 1943............. 156 a7 60 

, BM cece ce ecesscees i. ’ , 
|} 36,278 Palladelphia ............ 1'766 1'955 1 WEG POCUNGED ccc sicvcderecvcccccscesoce 116 50 65 
10gs and I polis Secs one’ 1,714 Same week year AG0.........6ccecceeence 162 649 97 

New York & Jersey City. 8,193 6,053 9,123 , , 
Oklahoma City* ......... 4.440 3'951 6.462 VEAL, carcass Week ending January 2, 1948............ 2,761 529 148 
PED Sosedsceeeece 3,779 Kee 8,875 WHO ENE. bee heingces ccvccccesbodn ies 7,568 601 180 
Denver ...-seeeereseceees , 3,560 3,737 Sa ee Sa Pre eee 12,539 972 158 
ahs EE Sha ghchn sense 7,564 8,745 11,784 vit hap satya 
°p EMOD cécccececcctos 2,191 2,482 2,408 LAMB, carcass Week ending January 2, 1948............. 15,607 7,005 Til 
ee ge a = lla oe WE QUINONE peskde Weds vavgeutdeeccecce 34,328 6,568 8,891 
} $A) Mota) .......0-.-s0000- ‘ 
2219 7. and calves. a 04,145 — Same week year AG0..........6eeeeeeceeee 42,761 12,979 16,086 
| a. onan MUTTON, carcass Week ending January 2, 1943............. 3,676 1,625 2,049 
» 15000 Wak GO ov dskechisicrecetsinssin 7,464 2,555 4,285 
, etl Chicago ..117,371 121,974 122,608 

5.575 6 55970  42°259 Same week year AGO........se0seeccseene 1,708 129 1,151 
/ 8.421 69,465 64,431 PORK CUTS, Ibs. Week ending January 2, 1943............. 1,078,752 500,342 114,524 
oda py ay 34 ee TR a 2,020,810 836,163 200,596 
r 51.702 48,812 Same week year AG0..........000eeeeeeeee 2,162,815 428,269 820,827 

as'aee i3'ees BEEF CUTS, Ibs. | Week ending January 2, 1943............. ie, ee 
19.615 19'914 Week GROCERS ccvccevccsccccsvcccscceses Saeee. ——<“ité‘“C‘ wes, | Se 
48,068 40,906 Seiad GH GENE OBO: cacicbicctecievicioss ae. - | enbeas' e 8 

Loss econ City 11,517 1 

5.794 Cincinnati 12,000 ace 

an Denver ... 12,629 15,833 7,786 LOCAL SLAUGHTERS 

41,050 St. Paul ... 48,503 49,809 52,596 
11/324 Milwaukee .. 9,261 7,823 7,851 CATTLE, head Week ending January 2, 1943............. 8,317 i aa? Pry 
RSS 581,208 574,271 549,739 bm — teeneaeceseceenesescsenees em a tosses 
‘Includes National Stock Yards, East St. Louis, Ee POSS FOE Mees ons ovce recesses sces ’ a ee PP ra 
ICES Ii, and St. Louis, Mo. CALVES, head Week ending January 2, 1043............. 8,798 Le >. eseana 
Wee GOSURED 665 icecsdocdescscvcdvcicss 10,616 * ae 

SHEEP 
’rices— Same week yeOr AG0........-sseeeeueees 9,950 a... ~~ eernne 
ean Bene ity 22222222222: FERRIS SESS «= oes, need Week ending January 2, 1943............. 46,198 ae oe 
; 14.60 oy RRO eopeeseas ety anaes +a Week previous .........ccceeecceenssenne 48,068 See. <..  eagece 
it MED. ccccvacces ¥ ‘ 4 

us nies ...........c.. 16.898 16510 18.597 Same week year AG0.......0.-eeeeeeseees 39,196 , rH "¥ 
) 5.45 —- CS ee ate a a4 reo SHEEP, head Week ending January 2, 1943............. 33,069 + awe 

TN 53 dann cals ol : "005 
‘. ih ............ 1,533 2'408 2°08 Weds RIAN ids soc ceded espewescictees 41,581 Ce ee 
: r Indianapolis ............ 3,939 3,698 2,987 Same week year OG0........2-sssesssseees 41,526 a 

7 New York & Jersey City. 32,882 41,581 41.526 . 

2 Oklahoma City ney ; yn 609 1,981 1,296 Country dressed product at New York totaled 4,287 veal, 25 hogs and 85 lambs, Previous week 3,913 
¢ ending pew ea Rd topes 169 ae veal, 17 hogs and 106 lambs in addition to that shown above. 
ITOCK a .cundas ines 
me OS 5,933 207,516 176,827 
} oe fNot including directs. CANADIAN LIVESTOCK PRICES WEEKLY INSPECTED KILL 
| ee nee ceaeee ies 3 Hog slaughter dipped to lower levels 
| Pook ve Zest week in the final week of last year. Kill at 
» 8.65 Dec. 30. week 1941 881,295 head compared with 902,162 
, —e Toronto .......cccc000 $10.98 $11.10 $ 8.98 : 
} $9.65 NEW YORK LIVESTOCK Montreal 20.002... 11.35 11-65 9.00 head a — earlier and ooo od gr 
‘ : z 7 aedestesee 10.4 . . same week a year ago. aughter o 
Livestock prices at Jersey City Janu- Calgary .............. 10.35 10.35 9.00 4 : 
le 4 1968, os reported by the Aart. Samet i--s-s:. 1073 1025 825 cattle was up slightly from the previous 
packers dlteral Mayketin ‘Admi mad mln ee | a seeeeees ry o4 by 4 ro week, but was lighter than a year ago. 
‘ & semen Saskatoon ........... 9.00 9.00 7.65 Both calf and sheep slaughter showed 
Prev. CATTLE: Vanwonver 22cliiii ages aess—s« 28° declines compared with the same week 
ee oy eee $11.50@13-50 HOG CARCASSES B1* last year. 

: Cows, cutter and common.........- 9.00@10.75 Cattle Calves Hogs Sheep 
44,800 Cows, canners ......-2..000200-+0: 8.00down Montreal’ 222202.02202°1840 "18:68 18:35 New York area’. 8,198 9,108 46,305 82,882 

Mills, BOOd «22+ 2+eeeereerseoeeees 13.75@14.50 Winnipeg ...----.---- 13.50 13.50 11.00 Phila. & Balt... 2:608 ‘337 25,794 629 
— TROGITEE ccc ccc ccccccccsscccs 12. 13.50 CORRE | clidécccoscoe 10.25 10.25 9.50 Ohio-Indiana 

alls, cutter to common........... 11.00@12.00 Bdmonton «2-40... 11.00 11.50 9.00 ostets a 91598 2.008 ifm om 

Prinee Albert ........ cose le . REE ccccsce 21, A é 
CALVES: Moose Jaw ..........- 10.50 10.50 9.50 St. Louis area*.. 8,250 2.848 : 11,401 
TERS Vealers, good to choice............ $17.00@18.00 eV dvéccevGacee 2 4 ey <4 —— Ly J ® _ 12 4 ppd ord 

OBMMR cccccccccscces 11. . west grou . . » 
HOGS: Vancouver ihieeshowds 11.50 10.00 Omaha ........ 18,212 820 72,486 8 28,671 
‘or the Hogs, good and choice................... $14.60 *Official Canadian hog grades are now on car- ay 3 bn aster 7,697 57 53,532 20,085 
yA garations from Bl Grades; Grade A, pe 8. 18,414 28.129 194.769 22.078 

LAMBS: 1.00 premium. Interior Iowa & ’ j : 

Lambs, | eee Sree 16.00 ; Or 6a ' : , 
anes mbs, medium to good $ VEAL CALVES So. Minn 12,052 4,306 192,717 47,318 
; ; Toronto ...... ovesweesd $16.81 $16.75 $15.04 Se 122,468 49,416 881,296 269,886 
200,908 Receipts of salable livestock at Jersey ontrear’ ....12222222: 16.75 16.68 15.85 ‘Totalprev.week.108.884 58.082 902,162 288.100 
242000 City market for week ended January Calgary AL RS 15.40 15.40 13.80 Total last year.135,701 57.999 855.259 243,569 
232,000 2, 1943: > Sl pnapaetattta 15.40 15.35 13.55 ‘Includes New York City, Newark, and Jersey 
222,008 Cattle Calves Hogs* Sheep Prince *aibert phob anes 15.20 15,25 13.35 City. "Includes Cincinnati and Cleveland, Ohio, 
: Sete te gL gall oot Mae BB BS Rie teh att mcaperg aot man 

ogs Saskatoon ....... vas aé ‘ . 

‘ Total, with directs...4,908 6,767 16,682 23,200 Baskatoom --.----+---. 15.10 15.10 18.45 St. Louls, Til. and St. Louis, Mo. "Includes So. 
422,000 Previous week: Vancouver ........... 16.25 16.25 14.40 8t. tt Wichita, Oklahoma City, and Ft. 
462,000 Salable receipts.... 448 2,036 43 149 Worth. “Includes St. Paul, So. St. Paul and New- 
444,000 Total, with directs.5,370 11,631 26,950 31,020 port Madison and Milwaukee, Wis. 
161,000 *Including hb oy eee, $11.33 By Mibert I Lea and Austin, Minn., and Cedar 

u ncluding hogs a street. 11.25 Rapids, Des Moines, o . Dodge, Mason’ City, Mar- 

10.00 shalltown, Ottumwa, ke, and Waterloo, 
Sheep 9.25 lowa. 
186,000 9.25 ees | pisate + -¥ 2 A above pattie 

‘ 8.40 slaughte uring ca r year 
162000 9.25  proxims tely it% of E she. cattle, lm of the calves, 

’ i i 8.45 73% of the and 
aan Watch the Classi fied Advertisements 8.75 that were slaughtered under federa ‘ 

’ page for bargains in equipment. ..+» @uring that year. 
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CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 









Advertisements on this page, 10c per werd per in. 
sertion, minimum charge $2.00. Positions wanted 
special rate 7¢ per word, minimum charge $1.40, 
Count address or box number as four words, 
Heodline 70c extra. 70c per line for listings. 





Positions Wanted 


Men Wanted 


Equipment for Sale 





DRAFT exempt, thoroughly experienced in high 
grade and competitive sausage manufacturing— 
outstanding luncheon meats and loaves, familiar 
with quick cures, costs, yields, and offal in pro- 
duction, Have: executive ability, am progressive, 
and have the ability to produce and create new 
and profitable varieties. Can take complete charge 
of manufacturing or assist in management. Avail- 
able immediately. W-219, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago, Ill. 


MANAGER: Thorough knowledge all packing house 
spavetene, including live stock buying, slaughter- 
ing, processing, sausage manufacturing, sales and 
distribution. Capable of organizing and controlling 
every departmental function for efficient and 
profitable operation under present Federal regula- 
tions. W-218, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago, Ill. 


WANTED: Position as manager or superintendent. 
Thoroughly capable of taking complete charge— 
know costs, yields and how to figure them. Turn 
out quality roducts—handle labor efficiently. 
W-198, THE NATIONAL PROVISIONER, 407 38. 
Dearborn St., Chicago, Ill. 


ALL around Sausage Maker and working foreman. 
Can handle help and produce all se A-l 
reference. Available immediately. W-217, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago, Ill. 


Business Opportunities 


OUR plant will be under Federal Inspection by 
January ist, 1948. We are custom killers of cattle 
only and desire so go Ba those seeking a steady 
source of suvpl r Government contracts. 
W-215, THE TIONAL. ‘PROVISIONER, 407 8. 
Dearborn St.. Chicago, Ill. 


Equipment Wanted 























WANTED: Steam Jacketed Crackling Receiving 
Pan. PHILIP CUDDEBACK, Waterloo, N. Y. 





SAUSAGE FOREMEN 


Large ge packer wants two foremen who are 
thoroughly familiar with sausage manufacturing. 
Must have had experience — ee chopping, 
yields, smoking and a manufacturing 
activities. Box 213, TH my TONAL PROVI- 
SIONER, 407 8. Dearborn .. hicago, Ill. 





PACKING HOUSE Superintendent wanted by plant 
located in the Northwest. One familiar with all 
departments and who can operate a plant effi- 
ciently. Present volume is 700 hogs a week, and 
150 cattle ly to Box W-220, THE NATIONAL 
Prov IStONER 407 S. Dearborn St., Chicago, Il. 





WANTED: Two men to work fn rendering plant 
good wages. PHILIP CUDDEBACK, Waterloo, 
New York. 





Plants Wanted 


WANT TO LEASE small packing plants with gov- 
ernment inspection or modern up-to-date country 
uninspected slaughter plants, also large locker 
plants any place in U. 8. Also, want to buy all 
kinds of packing and rendering equipment includ- 
ing steam boilers, AC generators, dry cookers, etc. 
Address F. H. HANCOCK, P.O. Box 148, Topeka, 
Kansas. 








MID-WESTERN SLAUGHTERERS 
PLEASE NOTE 

INTERESTED in buying hog and beef killing plant 
of medium size—or will invest substantial sum in 
well established plant. Write fully in details, 
quota, location, railroad facilities, capacity, and 
physical conditions. If investment to be made, 
state amount and all other information which will 
be kept strictly confidential. W-216, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
York, , 4 


New 





BEEF KILLING PLANT 
W-198, THE N 
Dearborn 8t., 


in southern Michigan. 
ATIONAL PROVISIONER, 407 8. 
Chicago, Ill. 








GOOD EQUIPMENT pore AS THIS IS SCARCE: 
ANDERSON RB OIL EXPELLER; 4—Anderson 
No. 1 Oil Bxpellers; 2—4x8 and 4x9 Lard Rolls; 
Dopp Kettles, all sizes, with and without agita- 
tors; Meat Mixers, Grinders, Silent Cutters: Vert. 
and Horiz. Tankage Dryers; Refrigeration Bquip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM 68 28-ton Hydraulic Press. 


Send us your inquiries. 
GLE ITEM TO A COMPLETE PLANT. Consol. 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 

FOR SALE: Anco Hog DeHairer, two drums, good 
mechanical condition with conveyor and 10 H.P. 
motor, capacity 60 to 80 hogs per hour. In use 
every day in plant located in Northeastern Ohio. 
W-221, THE NATIONAL PROVISIONER, 407 8. 


WIPE 
THE SLATE 
CLEAN 














Dispose of space-wasting unused equipment, 
turn it into cash! Hundreds of others have 
found a ready market in this secti You can 
tool! Simply list the items you wish to dispose 
of. These columns will do the rest. 











commen GET 40 7/0ON- 9 eo cmtentnamammnowm 


NATIONAL PROVISIONER ‘’ CLASSIFIEDS ‘’ 

























THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid..........copies of Volume |! 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 


per copy. | enclose $........ 


Gc oho cc deere cscrcccccccecesemececcesooecce 


WY cocccccccccccccccccs MMOs ccccccccccccccccses 
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GORD ccc ccedccocccccccedbercccrccdovessccccoccs 





ing expense... * 


“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER’S 


“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


answer to a definite demand. The author of the articles and the man who revised the 


first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 


Price postpaid, $1.50 per copy. 





The first edition is limited, be sure to fill out the coupon and mail your order today 


‘ 
| 
| 
| 
house refrigerating problems. The articles in this new volume appear in lesson form and 
are designed to enable those interested in meat plant operation, as well as refrigeration, 
| 

| to acquire a practical working knowledge of this basic subject as well as fundamental 
; information essential to the worker who has ambitions beyond his present job. 

| 

| 

| 

| 

| 


A National Provisioner Publication 
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COOKED 
READY TO 





Key oriorase delicious” 
: Tenderated Hams 


“Build Profitable Sales Volume in Any Territory” 


1 KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 


Eastern Representatives 


H. D. AMISS Theo. A. Cappette 
600 F, St., N. W. 419 Jay St. 
Washington, D.C. Rochester, N. Y. 


STEVE BERDIS 
1246 Castleton Rd. 
Cleveland, Ohio 


A.V. ZAMMATARO 
408 W. 14th St. MA. WEINSTEIN 
New York 20 


122 N. Deleware 
Philadelphia, Pa. 


ROY WALDECK 
443 Broad 
Newark, N, J. 





A. |. HOLBROOK 
74 Warren 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS 


Buffalo, N. Y. 
Chas. Travtmann 


MAX LEFKOWITZ Co. 
613 Gibson St. 9302 - 151st St. 
Scranton, Pa. Jamaica, N. Y. 

















THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P.Lee P.G. Gray Co. 
L.Mechan 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 
441 W. 13th St. 








Rat! 


Jrom the Land O'Corn 


=———sassaaaua = vVpPrPrPrpPrPrerry,r 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. ViateRLoo, lowa 














The Original Philadelphia Scrapple 


hnJ.Felin&Co., in 


Pork Packers 
“Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 


» =SSKAY . 


QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO== 
MAIN OFFICE -PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


T D.C. , RICHMOND, VA. 
WEMMEIOPG, PALTIMOREMD. Bea Ye 
OANOKE, VA 


a 
NEW YORK, N. Y. R ; 
408 WEST 1 4th STREET 317 E. Campbell Ave. 














GET THE BEST ALWAYS ASK FOR THE 


“ORIGINAL” 
“SELTZER BRAND” 











THE CUDAHY PACKING CO. 


PFRODU 


Sausage Casings 


RS, IMPORTERS AND EXPORTERS OF 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 
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HAVE YOU ORDERED 


The MULTIPLE BINDER 
FOR YOUR 1943 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can he cas- 
ily kept for future reference in this binder. 


ae 




















| Liberty 
Bell Brand 


Hams—Bacon-—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


























ADVERTISERS The National Scstdlener dl 


Adler Co., The Hunter Packing Co Rath Packing Company 


a vend Conpeny spent Teed Peadech Carp Schluderberg, Wm.-T. J. Kurdle Co. .37 
Aula Company, The 


Identification, Inc Simmons Dairy Products, Ltd 
Cahn, Fred C., Inc International Salt Co., Inc Smith's Sons, John E. Co. .Second Cover 
Cincinnati Butchers’ Supply Co Jackle, FR Specialty Mfrs. Sales Co 
Cudahy Packing Co Ae Standard Conveyor Co 


SE a Kahn's Sons Co., E Standard Oil Co., (Indiana) 
Y i er Kalamazoo Vegetable Parchment Co.15 Svendsen, Sami. S 
Association 


; Kennett-Murray & Co 
Diamond Crystal Salt Co Kold-Hold Mfg. Co Transparent Package Co.. .Front Cover 





Early & Moor, Inc Krey Packing Co Vogt, F. G., & Sons, Inc 
Exact Weight Scale Co Mayer, H. J. & Sons Co 


Felin & Co., Inc., John J McMurray, L. H The firms listed here are in partner- 
. Pp ° ship with you. The products and 
French Oil Mill Machinery Co O'Connor, W. H Crees toe cintetaideens ten acadl tiie 


- services they render are designed to 
Griffith Laboratories, Inc. . . Third Cover Omaha Packing Co help you do your work min cs efficiently, 


’ : Oppenheimer Casing Co more economically and to help you 
Ham Boiler Corporation PP 9 make better products which you can 


Hanaché, Jean E Pacific Lumber Co eee Se PAP. Se 

vertisements offer opportunities to 
Hormel & Co., Geo. A Palmyra Bologna Co., Inc you which you should not overlook. 
Hottmann Machine Co Platte Valley Commission Co 














While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 











HORMEL 


» GOOD FOOD 4 — 


Main Office and Packing Plant 
Austin, Minnesota 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 


4 » £ BEEF - VEAL - PORK - LAMB 
CONSULT US N DOMINATES & HUNTERIZED SMOKED AND CANNED HAM 
BEFORE BUYING x S, New York Office, 408 West 14th St, Paul Davis. Mgr. 
OR SELLING A. L. Thomas 


HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y 
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